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II.  THIS  ISSUE 


HEW  AftTICi:  POIKT  VALUES. .. «Some  mere  arithmatio  for  houor.ir.kers  but  it's 
the  welodirie  kind,  vher.  rrticn  point  values  are  lowered.     Broadcasters  can  per- 
form a  rer,J  Service  tc  hoxnenr.kors  by  always  indicating  ration  points  consumed 
by  monus  ~n  .  peoipest 

3UTTER  .  ::P  CHEESE  CONSERVATION* «« « These  suggestions  for  the  proper  stor- 
age of  butt,  r    .ad  oheese  are  wartime  essentia Is . .  •  .to  huve  e  rationed  f tea  spoil" 
is  ncre  then  most  homemakers  or.n  stand* 


TRUCK  CROP  HkRVEST*. ..The  BAB  reports  that  truck  orcp  harvests  are  pro- 
gross  ing"TaTTl^IyT.  ..-nT  that  growing  ccr.  'iti^r.s  for  fruits  and  vegetables  in 
-11  parts  of  the  country  during  the  first  part  of  June  were  Wore  favorable  than 
in  May,    '                                        *  '  1 

ViRIIIKLES  QM  T:5  GROCER'S  I'HOW, . .  .i -nd  homo  makers  can  hejp  to  roraove  them# 
Gr.  cers  nave  plenty  of  headaoliefa  Ihese  lays  with  their  clerks,  nd  eel  ivory  boys 
off  tc  v/r.r*  Hore  are  some  shopping  suggestions  which  broadcasters  could  pass  on 
to  thoir  listeners  ~-.nd  help  to  cure  thpse  he  adaches. 

FhSdH  FOOD  HARVEST. , .  j pVopf lowing  is  the  word,  in  Victory  Gardens  and 
in  the  food  stores .  •  .this ,  according  to  reports  froii  LI  ri.ot  IJcws  Report  -rs  cover- 
ing Pacific  Coost  wholesale  markets. 

FDA  FoOD  SUGGESTIONS* t« t This  week's  sheet  of  v/r.rtii.io  hints  for  kitchen 
queens  is  ^nr«  d  tc  using  carrots  and  potatoes  wore  frequently . .  •  .-nd  there  are 
some  suggestions  IVr  hume-o^nners  who  v/rnt  to  uso  h-ney  to  stretoh  thoir  sugar 
supnly * 
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iuTio':."  por.;:  values 

The  now  point  value  lists  of  rationed  foods,  announced  Friday,  are  p. 

combination  of  good  and  bed  news  for  consumers*    L^t's  Oonsidor  the  Red  Stamp 
foods  first.    It's  g-od  noire  that  margarine  and  lard  ore  reduced  one  point  a 
pound,  and  that  proC^ssod  butter  is  listed  fur  the  first  time  at  four  points  a 
pound,  against  eight  points  for  regular  butter. 

Cr  md  d  C. ttaeg  Cheese  On  The  List 

Then  thuro's  cheese,  whieh  fits  int..  summertime  meals  s<.  well.  Both 
r  up  2  und  group  3  show  a  reduction  of  one  point  a  pound.    That  meana  we*ll  give 
:.ly  2  points  per  pound  instead  -f  3,  i'.r  ore  am,  Neufohatel,  and  creamed  oottag« 

cheese*    All  other  rationed  cheese,  exocpt  choddar,  urj  new  5.  points  instead  cf 

t.    Cheddar  renins  at  6  :  .intii. 

Canned  fish  is  up  4  points,  end  is  listed  at  12  pcints  a  pound,  except 
fcr  oysters,  they're  up  to  five  points,  instead  cf  throe.    Moro  fresh  fish  is 
available  during  the  sutcar,  however,  so  this  should  r-t  bo  a  real  hardship* 

Be  f  Up  One  Point 

Most  beef  cuts  '-.r.;  up  ..no  point*    Only  two  wsro  advanced  two  points* 
OPa  states  that  the  civilian  supply  picture  f  .  r  July  leaves  n..  alternative  but  to 
discourage  bocf  ccr.sur.pt ivn  even  furthor  by  these  increases*    They  pcint  out  that 
the  amount  available  for  civilians  curing  July  is  estimated  at  shout  8  cr  9  per- 
cent under  .Tune  which  had  a  supply  running  fully  10  percent  under  original  esti- 
mates.   They  state  further  that  beef  product  i-r.  has  beer,  subjected  t.  severe  dis- 
locations.   Thi  total  cattle  on  hand  are  now  at  a  reccrd  high,  but  the  number  -f 
iiv-j  cuttle  doming  into  the  markets  has  declined  sharply* 

Pork  supplies  during  July  are  expected  to  be  much  larg--r  than  beef*  The 
consumption  of  pork  is  being  encouraged  thrcugh  the  continuation  of  rolativ  ly 
low  point  values  on  many  cuts. 

Less  P  ints  For  Cv.nn.V.  Or  B  ttlod  Vegetables 

Mow  for  the  blue  stamp  foods* ..the  processed  focc'.s*    Seventeen  changes 
ore  announced  on  the  new  list,  also    if  jctive  July  4*    Twelve  increases  an<'  five 
decreases  will  be  noted.     The  reductions  all  •  ru  in  ch--  canned  .,r  bottled  vege- 
tables, namely:     fresh  shelled  b3:.ns,  green  or  wax  Tx?ens,  tonrtc  pulp  cr  puree, 
tomato  sauces  containing  over  5  percent  dry  toratt  solids*  and  t  .mato  sauce  in 
combination  packages  with  cheise* 

Seven  vjgetabl..  items  and  five  fruits  are  advanced,  ..airly:  pples, 
apricots,  fruit  oooktail,  pecohes,  peers,  froah  lima  beans,  vacuum-packed* whole  ; 
kernel  corn,  an<!  other  can.,  d  ccrn,  p^as,  tomatoes,  tc.x.te  catsup  or  chili  sauce 
end  tomato  paste.    There's  r.  change  downward  in  Jio  value  c-f         container  site 
in  the  vegetable  and  fruit  juice  classification*    The  weight  bracket  "over  seven 
ounces,  including  ton  junoos"  is  reduoed  in  value  f r<  a  two  points  t<-  one.  This 
applies  to  all  items  in  the  juice  classification  oxoept  pinoappl.  juico*  Thia 
container  sizo  hus  been  lagging  behind  others  in  the  movoment  fr^m  the  grocers' 
shelvos  to  the  consular  s1  [  entries  . 

Fr.  sh  :••     :  r         rv  t  1        .  rt  r.t  ::  \: 

It  is  liecess-  ry  during  this  period,  when  new  packs  ore  being  canned,  to 
oonservo  part  of  the  now  :  >ok  for  future  months  when  fewer  fr ;sh  vegotablus  ond, 
l'ruits  arc  available*    Considering  the  Victcry  garden  production,  and  increased 
Conr«orical  supplies*  there  point  value  changes  should  not  wcrk  a  hr.rdship  on  any-; 
body. 


BUTTEK  AND  SiffiESE  CONSERVATION 


,Now  that  butter  and  •heese  are  worth  points  as  well  as  pennies,  it's 
essential  for  all  of  us  to  know  the  facts  about  conservation  of  these  import- 
ant foods.     The  War  Eood  Administration  is  urging  home-makers  to  prevent  waste 
by  storing  thorn' properly  in  the  home. 

Butter 

Keep  Dutter  in  its  original    wrapper  and  carton,  as  theso  will  protect 
it  against  "foreign"  flavors  present,  in  the  refrigerator.     If  it  is  to  be  kept 
for  long  periods*,  it  should  be  stared  at  temperatures  of  from  zero  to  20  degrees 
fah'renheit.     If  refrigeration  is  not  available  for  storing  butter,  it  should  be 
saltwd  heavily  and  immersed  in  a  brine  solution  at  a's  ^low  o  temperature  as  poss- 
iDlo . 

Choose  •  • 

To  keep  choose  satisfactorily,  r if rigoration  is  required    tempera- 
tures from  32  to  50  dogroos  are  best.    To  prevent  its  urying  out,  wrap  it  in 
a  moist  cloth  and  then  in  moisture-proof  paper,  such  ..s  vaxed  paper*    Do  not 
plaoS  choose  to  close  to  the  coils  in  a  refrigerator,  ajs  it  will  not  stand 
freezing.    Keeping  it  at -a  low  temperature  will  prevent  meld  growth,  but  if  any 
mold  has  formed,  wipe  it  off  before  storing,  to  prevent  its  penetration  into  the 
body  of  tho  choose. 

NEWS  ABOUT  THE  COMLffiRC IAL  GARDENS 

Here's  general  news  about  commorcial  truck  crops,  as  of  June  15,  based 
on  a  report  from  th^  Bureau  of  Agricultural  Economics.    Conditions  affocting 
tho  development  of  vegetables  and  fruit  in  all  parts  of  the  country  were  more 
favorable  during  tho  first  half  of  June  than  in  May,  and  most  crops  made  good 
erogross  during  that  period.    Weeds  are  causing  considurabl  i  trouble  in  many 
Northern  sections,  however,  because  growers  have  boon  unable  to  cultivate  crops 
properly. 

Tho  harvesting  of  early  crops  in  tho  Soutn  and  West  is  drawing  to  a 
close.    Th.  large  consuming  centers  arc  receiving  many  more  fresh  vegetables 
from  nearby  areas,  and  these  will  furnish  mOs.t  of  tho  supplies  during  the  sum- 
mo  r  months. 

In  Virginia,  Maryland  and    Delaware,  crops  gjnorally  made  rapid  growth 
under  favorabl-  conditions*  • 

In  the  North  Atl  antic  ot^t  .s  trapid  progress  was  r..ade,  especially  during 
the  second  week  of  June.    Excessive  weed  growth  may  moan  abandonment  of  some 
acr-age  of  root  crops,  how  v.  r,  in  the  East  Lorth  Central  States,  much  the  same 
conditions  ;/ill  ba  found,  with  tho  season  running  -bout  two  woeks  behind  sched- 
ule. ,»  .  „ 

Conditions  in  tho  V8ost  are  ejood,  for  the  most  part,  although  cool  «ea- 
ther  had  retarded  growth  of  crops  to  some'  extent. 


THE  GROCER  CuES  TO  VtaR 


•  ;ju\  jt.  de  s  bis  cl^rk  ana  his  delivery  boy  e»nd  his  porter  — 'They're 
n  prjsontod  in  the  grocery  store  by  now  stars  on  the  service  flag  —  and  they've 
brought  abcut  thci  number  cne  problem  in  tho  grocery  business  today.    That's  tho 

npowor  shortage  which  tho  industry  is  trying  to  moot  v/ith  womanpewer,  as  ycu've 
dtubtljcs  notice.    Tho  employment  cf  women  in  retail  groceries  has  been  stepped 
up  from  a  pr^-wc.r  level  of  about  one-fifth  to  nearly  one-half •    Even  in  tho 
wholesale  food  trado  there  he  a  been  cn  inoroaso  in  tho  amplo'ymont  of  women  cf 
from  L.bout  14  percent  to  noro  than  23  percent.    To  meet  the  shortage  of  hclp# 
mcrta  stores  than  ov:tr  before  have  turned  to  customer  self-service .    Cutn  hi 
boon  ssadc  in  delivery  service,  store  dome rs orations  have  boon  reduced  and  adver- 
tising promotions  curtailed. 

Rationing  Increases  Grocer's  Work 

How  many  pocplo  standing  in  lino    t  tho  grocery  store  thoso  days  think 
what  a  he  a  da  oho  rationing  is  for  the  grocer?    Ho  and  his  employees  now  have 
many  added  ji-bs;    thoy  really  carry  much  cf  tlv.  burden  of  educating  thoir  cus- 
t  ym  rs  about  rationing.    Thjy  hove  to  keep  in  mind  not  only  tho  long  list  of 
prices  cne  sices  they've  always  h*^d  ti  remember  but  must  b.*  familiar  with  pcint 
values  and  b    able  bo  bo  13  thoir  customers  the  expiration  dates  *-f  tho  various 
stampsi     In  certain  types  of  stcres,  where    nly  3  cr  4  minutes  w.-r.*  formerly 
required  to  handlo  customers'  purchr  :;„s ,  it  now  takes  fr^ra  9  tc  1-1  minutes* 

Customers  Lust  Cooperate  V.'ith  Grocer 

Customers  ccn  oooporate  by  informing  themselves  on  point  values  of  the 
rationed  foods  which  thoy  buy  most  often,  perhaps  noting  them' on  tho  grocery 
list  as  thoy  gj  along.    Also,  it  will  help  tc  have  the  rrti*.  n  books  :ut  and 
ready. to  uso  v/hen  the  checker  finishes  totaling  up  the  points*    Standing  in  line 
is  tiresome  VJu  all  admit  that  - —  But  otanding  behind  the  c^untjr  is  no  pic- 
nic   either*    Why  not  toll  homomnkoro  about  seme  cf  the  grocer's  difficulties? 

'r  :  all  working  together  to  meet  wartime   problems  •  nd  a  bettor  understanding 
of  th    3thor  fellow's  worries  may  keep  us  from  ovor -estimating  tho  import r.noe  cf 
our  own. 

KIEV.  A  SAl.DWICH  3EC0i£S  .'.  SABOTEUR 


Here's  u  warning  against  th    rathjr  common  practice    f  using  meat  cr 
egg  salad  mixtures  l\.r  #jar;dwioh  filling  in  box  lunches.    Th2ro»s  danger  ^f  food 
poisoning  unions  such  mixtures  are  kept  c^ld,  y~u  i.,...w-. . .  .r.d  if  the  lunch  box 
is  to  remain  in  a  warm  office  or  war  pl~nt,  c^nditi  ns  an.  just  right  f«.r  the.  ' 
developnunt  of  th »  bacteria  that  cause  fed  p<  i3<.ning.    These  days,  when  heme- 
makers  aro  packing  lunch  boxes  for  various  m; moors  of  the* family,  particular 
oaro  lxist  b   taken  not  to  include  anything  that  wen't  stay  fresh  without  refri- 
geration.   If  thoro'o  any  d«  ubt  at  all  about  this,  it's  much  safor  to  use  tho 
moat  plain,    no  to  pack  a  plain  hard-oockod  egg,  rather  than  tc  moke  u  salud  cut 
of  either  Cr  both. 


PLANNING  THE  FALL  GARDEN 


According  to  Victory  Gordon  sped,  lists  of  USDA,  now  is  the  tine  to 
begin  planning  tho  Pali  garden,  which  6th  bo  planted  whore  bhe  early  spring  vege 
tables  .  ro  now  bowing  out' of  th«  scone.    They  r  commend  Fell  I.-ttuc",  onions, 
sn..pboens,  k..lo,  spinach,  collar ds  (in  th«  South),  late  crbbage,  and  tho  root 
v  getables.,  such  as  c:  rrots,  turnips,  rutabegts  end  beets*    Rdmontbor,  if  th  r 
are  more  of  tho  root  vegetables  then  tho  family  can    *  t,  those  t  re  easy  crops  to 
store,  '.ftcrmtt*  Bulletin  No.  1930  en  storage,  gives  much  helpful  information 
•  bout  storing  vegetables,  and  cent;. ins  a  special  section  dirdotod  to  city  garde* 
ners . 

Hero  »s  Q  hint  you  may  like  to  pass  on  to  Victory  gard  u.rs.  LIoi::turo 
is  essential  if  the  fall  garden  is  to  bo  successful.    And  on:  w  -.y  of  assuring  it 
is  to  nuke  a  little  trenoh  where  the  row  is  to  bo  and  lot  the  hose  run  .for  a" 
a  while,  until  the  earth  is  well  soaked.    After  thv  ground  hi.s  driud  a  littl  , 
plant  tho  seeds,  oover  them  lightly  with  sandy  soil,  1  af  mold..* or  with  plain 
sand  if  neither  of  the  others  is  available*     Place  a  board  Over  the  top  to  keep 
in  the  moisture.    Then,  ee  soon  as  the  seedlings  begin  to  come  up,  remove  the 
board  so  that  it  won't  damage*  thorn*    The  length  of  time  to  le  v  .  bhu  board  down 
will  depend  on  the  time  required  for  the  different  e  »eds  to  |   ruin  .to. 

MORE  Ttm  FOR  CONSUMERS 


As  you  h- ve  doubtless  he  .ra,  there's  to  bo  more,  c  .nn..d  tuna  for  civilian 
consumers  from  now  oh.    Tho  War  Food  Adr.iinistr  tion  has  announced  that  the  en- 
tiro  production  of  cr.nn-.:d  tuna  and  tuna-like  fishes  pack'd  riftor  Juno  2?  v  ill 
b.i  available  for  civilian  consumptiv  n,  which  mc  ns  an  increase  of  about 
25,000,000  pounds  from  the  1949  pack  for  the  folks  at  homo.     Under  Food  Distri- 
bution Ordir  #44,  60  percent  of  tho  canr:  d  tuna,  Bonito  end  Yollowtail  vrs  re- 
served.  ,No  change  has  been  made  in  tha.  government  reservations  of  oth  >r  lead" 
ing  varieties  of  6annod  fish,  such  as  salmon,  sardines,  m,  ckercl  and  shrimp. 

ttE.T'G  i:.  r:iE  i^-.kkkts 

SEATTLE  —  W.  P.  Cudmcre  Jr.,  reports  from  Seattle  that  tho  many  charigos 
on  the  i.rrkjt  this  week  are  working  to  the  '.dve.ntc.go  of  the  housewife •    Gk  ner- 
.lly  spe- king.,  tho  re  is  'a  very  plentiful  supply  of  all  vegetables!    BEST  BUYS 
this  week  ar.  homegrown  lettuce,  peas,  cabh'^e,  cauliflower,  green  beans,  as- 
paragus, end  all  bunched  v  Rotables,  namely  c- rrots,  b..to,  buraips,  rt. dishes, 
and  parsley.    Green "dniontf faVo  in  EXCEPTIONALLY  HEAVY  SUPPLY.    REASONABLY  PRICED 
are  rutabagas,  green  corn,  cucumbers,  eggplant,  .and  Washington  eh  ^rri  s,  with 
Bings  h*ing  the  Jiain  vari-ty.     Tonrtees  are  HIGHER  than  a  weak  ago,  but  still 
not  excessively  priced.    FAIRLY  MODEio.TELY  PRICED  aro  lec.-l  and  Yakima  district 
zucchini,  end  yollow  squash.    California  potatoes,  & r.d  Calif orniu  end  Washington 
unions  are  in  liberal  supply.    Aprioet3  are  MORE  PLENTIFUL, ' but  prices  remain 
the  same.    Local  strawberries  are  HIGH  as  th    c.  s^n  is  drawing  tot.  clos... 
LOVvER  PRICED  are  raspberries,  and  California  plums,  currants  and  gooseberries  as 
the  volume  increases*    Local    ppl,s    r~  just  STARTING  on  the  market*    0  nta- 
loups,  peaches,  ..nd  pineapple  re  as  in  QUITE  HIGH.    Citrus  fruits  continue  to  sell 
nt  full  CEILING  LEVELS. 


PORTLAND  —  Carl  Hansen  reports  fcr  the  benefit  of  Portlcnd  housewives 
that  the  Northv.e  stern  deciduous  fruit  season  is  just  around  the  corner  and  it 
should  not  bo  many  days  or  woek3  until  supplies  ere  et  the  maximum.  Cherries 
are  ENTERING  PEAK' of  harvest.    A  LIMITED  SUPPLY  of  homegrown  .-prioots  and  apples 
are  on  the  market,  but  prices  are  s-till  rather  high.     Pouches  and  pears  will  be 
AVAILABLE  in  quantity  soon.    Tho  strawberry  season  is  ENDING.    Just  becoming 
PLENTIFUL  and  at  REASONABLE  PRICES  are  red  r-.  spberries,  bl-ickcups,  logan  berries 
and  youngberrius.     The  supply  of  c  ntalcups  '.nd  wr  ten::o  Ions  REMAINS  MODERATE, 
often  with  the  drnani  exceeding  the  supply.    New  crop  potatoes  and  lettuce  i  re 
QUITE  PLENTIFUL.     Ciulif lower ,  cabbage,  poas  and  bunohed  vegetables  are  now  in 
PEAK  PRODUCT ION i  and  there  has  been  a  trend  towr rds  lower  quotations.     There  is 
a  LIGHT  S'JPPLY  of  summer  squash.    Homegrown  celery  is  LOV/ER  than  a  weok  t  go  t-nd 
the  quality  is  good. 

LOS  ANGELES  --  A.  E.  Prugh  reverting  from  Los  Angeles  says  most  fruits 
continue  fl  irly  lie}.  u-  price,  with  the  oxcuption  of  peuches,  thus  vegetables 
b:  ing  ohw  bettor  buys  this  w^oL.    Among  the  BEST  BUYS  oro  white  summer,  Italian, 
:  nd  yolloiverookneck  squash,  bo..ts  turnips,  carrots,  tomatoes,  sux  11  size  pota- 
toes, end  early  peaches.    Largo  potatoes  are  Belling  at  CEILING  PrilCE  and  smaller 
ones  lower*    IJwre  is  r.  LIGHT  SUPPLY  of  pteag,  end  a  MODERATE  SUPPLY  of  green 
corn.    Romaine  is  MODERATELY  PkICED.    Green  be.-  ns  and  cent..lcups  have  ADVANCED 
SLIGHTLY  and  lettuce,  cucumbers  and  tomatoes  DECLINED  IN  PRICE.     lathe  HIGH 
PRICED  bracket  we  find  plums,  n-cti.  rines,  w.  tern,  el  ens,  new  crop  apples,  avoca- 
do o,    apricots  -  ..nd  if  you're  planning  to  can  'cots,  now  is  the  time  -  celery* 
cauliflower,  peppers   .nd  endive.     Strr  wberries,  blackberries ,  boysonborri .s , . 
loganberries,  youngberrios,  raspberries,  [.rrpefruit  ".nd  esparagus  continue 
FAIRLY  HIGH.    Remaining  STEADY  IN  PRICE  are  Black  Mission  i'igs,  oranges,  .ind 
onions.     Hcneybcll, h-noydew,  and  Persian  melons,  end  Bing  cherries  are  now 
AVAILABLE . 

SAM  FRAi  JICCO  —  The  Say  /urea  hwUS-v/iiV  should  now  find  that  most  sea- 
sonal fro  Sh  fruits  and  vo  go  tables  are  in  i^ed^r-.  te  to  liberal  supply  at  thjir 
favcrite  market  according  te  A»  M»  McDowell  reporting  on  tho  local  markets. 
Offerings  of  poaohes  -  both  yellow  r.nd  white  -flashed  freestone  varieties  * 
plums  end  figs  r.re  PLENTIFUL i    Tho  uprioot  see  son  is  FAIRLY  WELL  ALOIIG,  ->nd 
persons  who  are  planning  te  CL.n  this  fruit- snouLi  do  so  promptly.    Early  apples 
erti  bo  coming  a  LITTLE  UORE  PLENTIFUL,   .s  the  first  roceipts  of  Grav  nstoins 
have  nr. do  their  appearance*    BEST  BUYS  of  vogotaoljs  th*3  week  are  -sp-iragus, 
pjrs,  and  squash  *•  both  It  lian  and  "./hito  Sumrau'r  varieties.    Snap  bjans  have  be- 
come quite  PLENTIFUL  and  wholesale  prices  htw-  declined  from  last  week's  levels* 
Poppers  are  also  slightly  LOVtER  as  a  result  of  increased  supelis.  Tomrtoes 
hav    been  in  LIBERAL  TO  HEAVY  SUPPLY,  and  prioos  ;.r.  declining* 

SOAP  AATION ING^, 1. 1 KELY 

The  War  Food  Administration  reports  that  there  is  no  intention* of 
rationing  soap.    The  supply  situation  does  not  seem  to  v.-arrant  any  such  eeasure. 
While  it  may  not  always  be  possible  to  purchase  a  purticulor  brand  of  soap,  it 
3eeri.s  sure  that  we  will  be  able  to  purchase  some  kind  of  soap. 

In  order  to  insure  this,  the  Government  is  releasing  large  quantities 

of  f*».ts  and  oils  from  reserves,  und  is  jj.aani.ig  to  provide  for  most  efficient 
use  of  these  fats  by  a  larger  use  of  domestic  macericls.    This  voticn  should 
bring  f.bout  an  increase  of  10  percent  in  soap  production.    Tell  consumers  to 
buy  no  more  soap  than  is  actually  noodod,  und  to  continue  salvaging  every  drop 

. of  fat  from  the  kitchen. 


PACIFIC  REGIOi:  FDA  FOOD  SUGGL3T IUNS  #19 

With  Victory  Gardens  beginning  be  produce 
 the  abundant  supply  of  c  .-rtain  vege- 
tables and  sums  fruit  in  ycur  locul  mar- 
kot3  ---  it's  a  good  time  to  chock  over 
thu  repertoire  of  current  vegetable  dishes. 
Maybe  wo  can  help  out. 

Wartime  Hints 

If  you  are  familiar  with  the  Basic  Seven  Chrrt  displayed  at  the  grocer's  ^r 
taoked  up  in  ycur  kitchen  —  you  know  group  one  (green)  inoludos  green  find  y<  11- 
ow  vegetables • 

King  Carrot  roigns.  hore  and  is  found  in  good  supply  at  the  local  markets. 

Carrots           a  protective  food,  needed  in  the  daily  diet  are  rich  in  carotene 

(changed  in  the  body  to  Vitamin  A)  —  good  source  of  calcium  c.no  they  fit  the 
pocket -book. 

Housewives  —  there  are  many  ways  to  sorvo  carrots  —  brighter,  up  a  oottogo  . 
cheese  salad  by  adding  gratod  carrots  to  it.    A  few  carrot  sticks  as  r-  garfish 
adds  color  to  moat  dishes  or  vegetable  plates* 

Carrots  can  bo  served  in  Soup,  Salad,  Vogjtable  or  Dessert* 

Another  group  you  might  think  about  this  week  is  — Throe  (blue)  potatoes  and 
other  vegetables  and  fruits. 

An  old  American  custom  -  and  a  good  one  -  c   potato  onco  a  'day  Lone  them- 
selves to  almost  endless  ways  ^f  choking. 

Potatoes  —  one  of  our  principal  sources  of  carbohydrates •  Also  contain  :  inert;  is 
and  vitamins. 

They  have  a  g^<-d  batting  average  on  the  food  value  score  7-  deserving  of  :.ero 
attention  along  the  Vitamin  C  line.    Net  onough  to  be  classed  as      rich  soprcOj 
but  a  good  generous  serving  trill  supply  one  fourth  ^f  Vit  .ruin  C  no.  ds  for  the  lay* 

Get  full  benefit  of  the 'feed  -  cook  thorn  in  their  jackets.     ("Par  .-  the  Jackets 
and  Spoil  the  Spud"). 

******* 

Many  wartime  housewives  are  thinking  of  preserving  and  canning       with  tno 
thought  in  mind  on  how-to  make  the  sugar  go  farther. 

If  y^u  :.ro  using  he noy—  hero  are  a  few  things  to  keep  in  mind • 

Never  boil  with  the  fruit  —  chants  the  h..ney  and  fruit  flavor  —  often 
turns  the  fruit  dark.    V/hen  using  hv.ney  in  canning,  add  just  before  putting  j  <rs 
in  waterbath.      you  will  find  honey  is  much  better  for  rolishos.     rhen  y  u  can 
save  y^ur  sugar  fcr  canning.  1 

The  Victory  way  to  .con  is  tc  use  eight  tablespoons  of.  sugar  tc  a  qu  rt  odd 

it  alternately  with  boiLing  juice  plenty  bwo<  t  for  laOst  ..f  the  fruits. 


xi-CIPES 


Philadelphia  Rolish 


o  rrot  So-.  11 


2c  finely  shredded  cabbage 
<l  gram  peppors,  ch<_ppc  a*  fii 
2  c  ground  raw  carrots  • 
1  t.  c^l„ry  seed 

Mix  in  -rder  given* 


T*  brown  sug  r 
c.  vinegar 
T.  salt 

t*  mustard  sood 


Russian  Stylo  Potatoes 


4  med*  potatoes 

1  srr^ll  onion  minced 

sr.lt  and  pepper 


bciling  wat-r 

2  t.  buttor 

3  t*  sour  oroam 


1  egg 
1  c  milk 

1  T  molt    .  i\.t 


5  a  raw  aarrots 
cut  Tin. 


Boat  tho  egg  slightly.    Add  the 
iailk|  gratod,  gr.ur.d,    r  fine  ly 
chopped  cr.rr.ts,  fat,  ar.u  suit 
and  pepper.    Ptur  into  a  greased 
baking  dish*    3akj  in  n-dar^tu 
a  until  sot. 


Pare  potatoos,  cut  int^.  cubes,  plaoo  in  a  sauce 
pan.    Add  oni*_n,  salt  and  pepper.    Steam  until 
tender,  add  buttor  and  sour  cream,  cover.  Shako 
paj]  gently.    Lot  stand  f^r  a  minute  before  cur- 
ving. 


Rinj 


Gold 


1  c. 
1  c. 

1  t. 

it. 


milk  §  t.  dri   1  basil 

soft  bread  crumb3  (my  be  emitted) 

salt        (  3  jgg  yelks,  v.jII  b.rt  .. 

pepper  >  2  c.  cocked  carr>.t3,  ric.-i 

3  egg  whites,  beaten  stiff. 


Scald  the  milk  ever  hot  water;  acid  tho  "or-  crumbs, 
salt,  pepper  and  basil.    C-^1  slightly  and  ctir  in  th- 
egg  yt Iks.    Add  the  carrots  and  folc  in  tho  egg  whites* 
Place  tho  mixture  in  a  well-oiled  ring  mold*    Set  the 
mold  cn  a  rack  in  a  pan       h^t  water       that  tno  watur 
covers  about  half  ^f  the  meld*    Bako*    Remove  the  m.li, 
.loosen  the  ecges  of  tho  ring  mold,  invert  a  h~t  oluto 
over.it  and  turn  out  carefully.    Temper;. tor .  oOou# 


Devil  ,  d  Potatoes 

2  do  ten  3  ma  11  new  potatoes 

3  T.  fat.  m^ltod 

1  t*  prepared  mustard 


S«  lt     v    ,r-j:  p.ir  t-.  taste 
2  egg  y  Iks 
d  t»  vinorar 


Boil  potatoes  until  just  tender.    Fry  until  brown •  br-in 
absorbent  paper.    Combine  molted  fat  mustard 9  salt,  pepper 
and  vinogar*    Add  hot  fried  pctc.tues  upd  cv.ek  shying  p' n 
constantly  ftr  3  er  4  minutes.    Add  ugg  y-lk3  v/oll  b.-.t.n.  1 
'stand  b  few  minutes  and  serve* 


Souro< 


teri.l 


Bureau  f  Hunan  Nutrition  md  h\.:ie  ^o^u«.miC3. 
University  of  Mew  Hampshire  Bxtensi..n  Service 
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jjf:  Francisco,  California 
July  10,  1043 


IN  THIS  ISoUE 

IT  ISN'T  Vr.uvT  YOU  W:T  --  IT '3  WmT  YOU  ;JEED  In  the  olden  days,  supjr- 

stitioua  persons  bolievod  thay  could  ward  off  tonp-fcation  by  saying  "Satan  Got  Thee 
Behind  Me"  —  but  today,  logical-thinking  Americans  know  that  they  don't  have  to 
revert  to  any  form  cf  vecdocism  to  make  tnom  realize  that  succumbing  to  black  mar- 
kets or  ether  shifty  deals  especially  during  wartime,  is  really  just  cutting  off 
their  noses  t.  spite  thoir  faces. 

READ  DIRECTIONS  CAREFULLY  H-macanners  whj    havsfceen  using  a  lot  of  elbow 

grease    n  the  new  wartime  rvdol  glass  jars  might  try  adapting  the  "easy  decs  it" 
method  f^r  better  results. 

MACARONI  —  MEiiT  STRETCHER  PAR  EXCELLENCE  Consumption  Of  this t  popular 

Italian~food  has  reached  a  new  high  with  American  consumers  today.    Wonderful  as 
a  meat  stretcher,  homemakers  realize,  too,  that  it's  packed  full  of  nutrition, 

RECENT  WFA  FDO'S  The  month  of  July  has  ushered  in  a  flock  of  new  food 

orders,  inc lading  almost  everything  from  protein  supplies  in  pet  foods  to  the  res- 
triction of  figs  for  by-products. 

THE  NATIONAL  FOuD  SITUATION  By  taking  advantage  of  this  monthly  BAE 

publication,  broadcasters  can  probably,  prick  up  a  lot  of  interested  ears.. .for  who 
isn't  concerned,  especially  these  days,  over  the  food  question? 

WHAT'S  IN  T1I-:  N-.NKETS  With  emphasis  on  fresh,  market  news  men  are  baok 

again  this  week,  re*  crting  on  the  fruit  and  vegetable  situation  on  the  Pacific 
Coast. 

FROZEN  FOODS  The  botuldnum  bug  hasn't  a  chance  in  zero  weather • . .This 

frozen  food  inforniation  from  the  Western  Regional  Research  Laboratory  of  USDA 
should  reassure  homemakers. 

FDA  FOOD  SUGGESTIONS  #20  Breakfast,  the  important  starter  meal  of  the 

day,  would  probably  never  suffer  neglect  if  it  were  attractively  prepared.  The 
tempting  menus  offered  this  week  should  solve  any  homemaker 's  problem  of  feeding 
her  morning  txi^j  racers*         —  A  ^  P— 566 


US  Department  of  AgricuHure 

Food  Distribution  Kdminisfraiion 
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IT  ISN'T  WrL.T  WE  YiANT  —  IT'S  WHAT  ViE  NEED 


When  we  have  plenty  of  money  to  buy  whatever  food  we  ;wa:.t',  we're  mighty  anx- 
ious, to  buy  it..    Thi  t's  v.-hy  Bit  ok  w.rkets  thrive  in  times  when  supplies  of  some 
foods  are  lugging  behind  demandj  and  rationing  becomes  neoessary.     But  the  circle 
of  a  bl.ick  market  is  so  vicious  that  every  one  of  us  should  think  twice,  and 
count  ton,  before  v;e  let  ourselves  indulge  in  any  transection  that  smacks  of 
blaok  market  methods. 

Yflion  I  food  la  rationed,  ^nd  supplies  of  it  are  allocated  under  government 
regulation  to  various  claimants,  the  part  allocated  to  civilians  is  determined 
to  bj  the  amount  of  the  particular  food  which  in  terms  of  nutrition,  end  in  re* 
lation  to  other  foods  available,  will  give  the  total  population  the  nourishment 
needed  for  adequate  health.     Those  .civilians  who  think  it  is  smart  to  get  an 
amount  of  rationed  food  above  their  ration  coupons,  because  they  slip  the  butcher 
or  grocer  Q  little  extra  money  for  "treating  thorn  right"  heve  nothing  to  be  proud 
of  —  they're  depriving  othrrs  of  their  share  of  the  particular  food. 

B-.taan  should  have  trught  America  its  lesson  r  bout  food.    True,  it  was 
impossible  to  get  th;-'  food  to  Bataan  ofter  the  Japs  struck,  but  thic  experience 
should  be  enough  to  make  us  rofliEo  that  if  the  food  hsd  be-^n  th^ro,  our  boys 
would  haVe  had  a  fighting  chance  —  and  thus,  in  the  future,  wo  should  be  willing 
to  adjust  without  complaint  to  Ijjts  cf  something  they  want,  so  our  armed  forces 
and  fighting  allies  can  have*  food  they  neod.  .  . 

All  those  reaching  homemakers  can  do  much  to  keep  the  thinking  of  eivil- 
ians  about- food  on  ah  even  k^el,  ;nd  to  give  them  this  ii»essaga:     "Think  of  ycur 
food  needs , not' wants •    Adjust  your  thinking  along  these,  lines  ..na  there  will  be 
less  complaining.    There  is  plenty  of  food  to  meet  our  Nation's  nutritional  needs, 
but  not  enough  to  moot  the  wants  ooocsionod  by  the  hugj  ...spending  power  in  the 
country  today.    You  may  want  r.  porterhouse  steak,  but  your  needs  can  be  satisfied 
by  a  lamb  steak;  or  perk  chops." 

SPEAKING  OF  LAMB  STEaKS 


Y-s,  speaking  of  lamb  steaks,  wo  don't  have  to  worry  about  meat  with  the 
hoavy  lamb  and  mutton  supplies  nov  coming  to  j.^rket.    More  lamb,  mutton  -nd  pork 
will  be  found  on  display  counters  of  butchershops ,  as  a  result  of  ir.creasod  quotas 
for  slaughter  during  July,  August  .  nd  September.    A  ton-percent  incn.  so  in  quotas 
for  perk  slaughter  n  s  boon  granted  commercial  slaughterers  during  the  thr30 -month 
period.    To  aid  the . marketing  of  lamb  and  mutton  i'rom  coastal  producing  areas, 
the  FDA  has  granted  California,  Oregon  ?.nd  Washington  slaughterers  an  inoroaso  to 
110  porcent  of  their  bas^  quota  on  these  animals.     Special  increases  hav>  been 
granted  some  slaughter ->rs  over  their  regular  quota  in  ar.as  whoro  marketings  ore 
usually  heavy  at  this  time  of  the  year.    For  example,  in  the  Bay  region  of  San 
Franoisoo,  during  the  p'.st  few  weeks,  around  22,000  animals  have  been  coming,  into 
slaught orhouses  of  that  arjii  from  North  Coast  oounties*' 
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Increased  quotas  for  lamb,  mutton  and  pork  should  make  up  for  the  fact 
that  beef  quotas  in  the  new  period  will  continue  at  about  the  same  levels  as  the 
past  three  months.     FDA  Pacific  Region  officials  remind  civilian  consumers  that 
there  is  enough  moat  to  use  up  their  rod  ration  point  allowances  —  and  that  as 
lon^   .s  we're  in  a  var#  end  the  Armed  Forcos  need  beef,  wu  are  doing  something 
for  the  war  program  if  we  hold  dov:n  our  beef  consumption*    The  cue  on  the  meat 
situation  is  to  consume  available  lamb, t mutton  and  pork,  instead  of  desired  beef. 

Here's  the  challenge  to  homo  makers  dig  out  all  the  delectable  recipes 

for  lamb  you  have  hidden  away  in  your  cookery  collection,  and  put  these  recipes 
into  action  while  lamb  supplies  are  available.    You'll  find  that  if  you  vary  the 
method  of  sorving,  oven  disguise  it  a  little,  the  family  will  ask  for.  more,  in- 
stoad  of  saying,  "v;hat,  lamb  chops  again  l" 

FULL  VaLUE  RECEIVED  —  FROM  FRESH  VEGETABLES 


Wartime  eating  is  teaching  Americans  thrift  in  food.    We're  so  anxious  to 
got  the  maximum  food  value  for  money  spent  —  or  energy  spent,  if  wo 're  Victory 
Gardeners  —  that  we're  taking  lessons  from  the  Indians,  Chinese  and  other  peoples 
who  have  long  used  raw  foods  as  an  important  part  of  their  diet. 

Of  course,  civilians  aren't  thq  only  ones  who've  cultivated  raw  foods  in 
wartime*    Our  soldiers  una  sailors  in  the  pacific  war  theater,  subjected  to  the 
privations  of  war,  and  to  attack  by  the  enemy  have  saved  their  lives  by  necessary 
adjustment  to  raw  foods  found  in  Pacific  Islands  and  in  the  Pacific  Ocean.  This 
1  fcte'r  isn't  the  kind  of  adjustment  we  like  to  hear  about,,  but  at  least  it  proves 
the  pcint  tha-c  we'll  have  a  long  way  to  go  before  wo*  reach  the  danger  line  on 
our  civilian  food ^supply,  if  wg [to  thrifty  in  our  buying  habits  and  nutritionally 
Bound  in  our  eating  habits.  t  , 

■     A  raw  v  ge table  relish  dish  is  gradually  becoming  a  favorite  on  the  Ameri- 
can dinncrtablo.    This  method  of  serving  is  en«  way  to  be,  sure  maximum  food  'value 
is  preserved  for  human  consumption.    However,,  th^re  is  the  problem    of  boiling 
away  food  value  when  fresh  vegetables  are  cooked.    A  very  small  amount  of  water 
for  steaming  over  a  low  flame  is  one  mothed  destined  to  keep  much  of  the  food 
va  lue  in  c  o oke d  v.e  ge  ta b le  s . 

Highly  delectable  is  the  buttor-bcil  method,  which,  according  to  many 
culinary  artists  and  home  economists  really  brings  out  the  true  vegetable  flavor. 
And  this  method  takes  about  the  same  amount  of  time  as  steaming.    Butter  or  1 
butter  .-substitute  can  bo  used  —  put  a  tablespoon  of  this  animal  f  at .  into  a  cold 
pan',  for  each  pound  of  vegetables,    '^hen  add  the  vegetables,  and  cover  the. pan 
tightly.     Cook  ovor  a  lev/  flame  until  the-  vegetable  is  tender.    This  is  also' a 
good  way  to  use  those  outside  lottuce  leaves  which  are  heavier  and  larger  than 
inside  leaves,  and  thus  not  always  so  desirable  for  salads.     Incidentally,  the 
cooked .  lettuce  loaves  are  an  addition  to  the  vegetable  dish.  ■  .'» 


A  REMINDER  ABOUT  RATIOlilHG 


Do  you  accept  food  rationing  willingly .. .or  do  you  regard  it  as  a  tre- 
mendous personal  inconvenience •  ■  .or  perhaps  as  an  unnecessary  restriction? 
rtationing  isn't  nev.-s  any  more,  in  one  sense  of  the  word,  and  yet  there's  a 
certain  element  of  nows  in  rationing  every  nonth.     ne've  just  experienced 
changes  in  point  values  of  a  numser  of  foods  ...more  increases  than, decreases. •• 
which  should  remind  all  of  us  that  our  food  supply  is  being  carefully  watched 
and  checked.    These  changes  make  it  clear  that  the  amounts  allotted  to  the 
various  agencies,  military,  lend-lease , and  civilian,  must  be  changed  from  time 
to  time  according  to  the  supplies  on  hand.    Let's  always  remember  what  ration- 
ing really  is. .  .sharing  with  each    other  so,  our  armed  forces  t.nd  fighting  allies 
can  have  food  for  the  strength  of  battle.    So  there'll  bo  "food  to  win  the  war 
and  write  the  peace." 

SUGAR  —  You  may  have  heard  talk  about  removing  sugar  from  the  list  of 
rationing  foods  in  the  near  future.     It  has  been  made  clear,  however,  that  such 
action  is  dependent  on  a  continuation  of  tho  present  ooean  shipping  situation. 
It  also  assures  that  consumers  will  not,  as  in  1941,  over-buy  or  hoard  -tre- 
mendous stocks  of  sugar.    The  sugar  branch  of  the  Food  Distribution  Administra* 
ticn  toils  us  that  the  shipping  situation  is  better  at  present  than  it  has  txen, 
but  that  the  amount  of  sugar  imported  neoessarily  deponds  on  the  war  program* 
~iany  ships  that  used  to  bring  sugar  here  are  now  oarrying  more  essential  things 
needed  in  fighting  the  war.    The  more  generous  allotment  of  sugar  for  cunning 
this  year  is  an  indication  of  bettor  sugar  supplies,  but  we  have  no  assurance 
as  to  how  long  this  condition  will  continue.    Therefore,  it  is  important  for 
all  of  us  to  realize  that  we  must  observe  the  rules  of  rat  ioning.    Let's  use 
the  canning  sugar  for  canning. • .not  for  regular  household  purposes.    If,  for 
various  reasons,  we're  not  able  to  do  any  canning,  the  sugar  should  remain  right 
on  the  grocer's  shelves.  , 

Our  fighting  men  must  receive  th-ir  fair  share  of  sugar incidentally, 
they're  rationed  the  same  as  wo  are.    Then,  some  sugar  must  bo  sont  to  our 
allies,,  and'  tho  remaining  sugar  shared  among  civilians.    Th.:  Amorioaa  sugar 
ration    is  still  among  the  largest  per  capita  of  the  major  urt  ions  of  the  world. 
An  occasional  reminder  from  you  will  help  jv„ryono  to  understand  why  we  must 
play  the  game  according  to  tho  rul-s. 

COFFEE  --  The  name  qf  coff.e  has  been  coupled  with  sugar  in  connection 
with  the  possibility  of  eliminating  rationing  at  some  not  too  far  distant  dat;, 
provided  the  receipt  of  coffee  from  South  America  continuos  at  the  prosent  rate* 
Vfc  checked  with  FDA* s  special  commodities  branch,  and  wora  told  that  pmsont 
stocks  do  not  warrant  the  complete  elimination  of  all  control  of  coffco  at  this 
tinu,  but  that  the  supply  situation  looks  favorable' for  somo  months  to  come* 
Coffee  drinkers  should  be  much  happier  now  than  they  have  boon  for  a  long  time. 
However,  the  recent  reduction  in  tho  ration  period  to  3  weeks  moans  that  they 
neodn*t  restrict  themseLves  so  much.    Tell  then  to  drink  their  coffee,  hot  or 
iced,  and  enjoy  it. 

TEA  — Yihilo  tea  is  not  rationed,  wo  made  somo  inquiries  of  the  special 
commodities  branch  about  that  beverage,  end  recoived  encouraging  nows.  They 
say  that  supplies  of  tor.  have  improved  materially,  also  that  tho  reduction  of 
package  sizes  has  helped  considerably  te  equ  lire  the  distribution  of  tea*.  It 
sooms  very  likoly  that  there  will  bo  enough  tea  to  satisfy  our  craving  for  that 
popular  hot  woathor  drink  iced  teu.».se  there's  no  excuso  for  civilians  tc  buy  a 
package  of  toa  ovory  time  they  go  shopping* 


MACARONI  —  MEAT  STRETCHER  PAH  EXCELLENCE  t 


The  consumption  of  mac.roni'  products  is  brooking  all  records •    B  fore 
Pearl  Harbor,  the  average  civilian  ate  about  5  pounds  of  macaroni  products  each 
year.    Supplies  available  to  civilians  this  yoar  amount  to  nearly  nine  pounds 
p  r    capita,  v.ith  an  oven  more  liberal  allowance  for  tho  men  in  tho  armed 
f^.rc.s.    xr.  Italy ,  tho  consumption  of  macaroni  products  amounts  to  between  S.0 
and  50  pounds  por  ooplta*  and  while  its  improbable  that  our  annual  demand  will 
\  u  approach  that  of  Italy*  there's  a  sharp  increase  each  year* 

America's  taste  for  macaroni  was  growing  steadily  before  the  war 
Bt&rtod*     In  fact,  tho  American  macaroni  industry  pot  under  way  .'.boui  90  years 
ag(  •    Now',  h.wcv^r,  unrati:nod  macaroni  is  very  important  as  a  meat  stretcher* 
For  example,  a  j>on:ui    of  meat  or  cheese  wen't  iiioke  much  of  a  moal  in  itself  for 
a  largo  family,  but  when  it's  added  to  macaroni,  and  a  few  vegetables,  there 
will  be    ncugfc  for  tho  whole  gr<  up,  with  second  helpings*    It's  a  first-rate 
suaffiior  s-.lad  filler  too  ~  and  homomade  noodle  soup  will  help  'to  save  ration 
L  ..  ip8s 

Pood  Value  of  Macaroni  -  Liacarcni  pre  ducts  differ  ifi  content,  size  and 
shapo*    There  are  hollow  tubes  of  macaroni,  solid  rods  of  spaghetti,  and  ver- 
micelli and  noodles  to  wnieh  eggs  have  been  added*    All,  however,  are  made  from 
Northwestern  Durum  who  at.,  which  has  a  very  high  carbohydrate  content  —  it's, 
one  cf  the  top-flight  energy  foodstuffs  in  tho  grain  family.    This  givos 
macaroni  a  carbohydrate  content  of  nearly  74  percent*    .Right  now,  with  so  .many 
people  doing  heavy  war  work,  more  energy  producing  foods  aro  n.cessary* 
Wic:.roiii  not  only  has  this  qualification,  but  is  also  one  of  the  least  expen- 
sive carbohydrate  f< ^ds* 

'  Tho    protein  content  of  macaroni  is  another  important  quality  since 
this  is  n.cessary  for  continuous  building  of  body  tissues  and  repairing  wear 
and  tear  in  the  body*    In  its  dry  uncooked  state,  it  is  about  13  percent  pro- 
tein,", as  large  a  protein  percentage  as  in  graham  flour  or  bran  flakes*    As  you 
di.uutless  know,  proteins  from  grains  and  other  plant  foods  are  considered  to  be 
incomplete,  that  is,  not  by  themselves  sufficient  for  building  body  tissues 
and  making  these  bodily  repairs  as  animal  proteins  are  capable  of  doing* 
About  one  third  of  the  proteins  in  the  diet  should  come  from  animal  sources; 
meat,  poultry;  fish;  eggs  and  dairy  fords*    However,  since  macaroni  is  usu  .lly 
combined  with  one  of  these  foods,  the  combination  results  in  an  efficient 
protein  dish* 

Son  thing  Mew  is  Being  ■"•ddod  -  You  will  doubtless  be  interested  to  hear 
that  several  now  f  rmuloi  for  increasing  the  protein  coivtont  of  macaroni  pro- 
ducts are  now  being  developed*    The  goal  is  an  increase  from  approximately  15 
pereont  content  to  from  16  to  18  poroont  by  the  addition  of  soy  flour,  corn 
germ  and  wheat  germ.    Tests  are.  new  under  way  which  cover  the  standards  of 
color,  palatability  and  storing  qu-  litier.  and  we  expect  tc  be  able  to  toll  you 
the  results  of  these  tests  within  the  next  few  weeks.     The  immediate  use  of 
this  fortified  macaroni  will  b«?  to  increase!    the  protein  content  of  the  food 
supplies  going  to  the  nations  we  are  assisting  with  our  rehr bilitation  program* 

The  IV.  ducting  Cuolock  -  The  production  outlook  is  one  of  the  brightest 
spots  in  EEs  wart id    P    d  picture*    The  production  of  Durum  wheat  has  increased 
Steadily  over  the  past  few  years*    In  fact,  in  1942.  more  than  a  million  barrels 
of  durum  wheat  fl^ur  wore  milled  —  the  largest  amount  for  any  year  for  which 
records  are  available*    Representatives  at  the  recent  meeting  cf  the  macaroni, 


spaghetti  and  noodle  f«,wd  industry  advisory  committee  told. the  War  Food  Admin- 
istration that  the '  ppcfductlon  ir:  th.  "rilh^ho  uhoud  wruld  bo  ample  to  suet  tho 
ancicipatod  government  and  civilicn  requirements. 

*Futuro  production  ferende  V/ill  depen:'.  n,t  only  on  demostio  utilization 
but  cilsc  on  the  foreign  trr.de  uurin*  tho  re^natr uo t i\xa  period,  vhen  ccnjtinuud 
strong  .demand  for  most  staple'  foods  suitably  for  export  is  to,  be  expected* 

READ  CANNijG  DIRECTIONS,  CAREFULLY  " 


ffe've  .heard  reports  that  stna  h uria-j^rs- are.  having  trouble  with  the 
ja .;\\  wr  rtime  model  glass  jars  for  canning*    Vfo  consulted  USUI'S  home  economists* 
,:.n.,  'v.'t.r-!.  t  Id  that  people  should  be  cautioned  to  read  the  manufacturers 1  . 
instructions  about  these  jars,  ana  t±  use  them  only  as  directed.  ,  As  a  r.t.ttor 
of  .fact*,  en  the  Para  and  HoB&khour  a  couple  of  wofeks  ago,  Ruth.  Vr.n  Deman  of  tho 
Bureau  -f  Humt.nt  Nutrition  and  Koiae  Economics.,  spoke  xa»  wcrds  of  warning,  ob*.  ut 
that  very  subject*    She  said:  "All  tjhe  new  jars  and  .jar  bops. nave  printed  in- 
structs :.s  with  them*    Every  person  who  uses  home  canning  jurs  needs  to- read 
what  the  manufacturer  s-.ys,  '.nd  look  at  the  pictures  of  how  to  use  tho  new 
cl^suros*" 

In  reply       a_  specific  question  about  hew  to  handle  the  jar  with  the 
throe-g&eoe  ciesir.g,  glass  top,  scr.v  ban;',   .nd  rubber  ring,  she  rcpliodi 
"That  small  rubber  isn't  meant  to  gc  dv.wn  onU  the  shoulder  ef  the  jar*  That 
smll  rubber  ring  fits  around  into  the  groove  made  for  it  on  the  glass  lid* 
Then  the  glass  lid  fits  rubb-r-.side-d.wn  intc  the, top  of  the  jar*    There ■s  no 
stretching  cr  straining  about  it.    Next  the  metal  band  is  sorewod  into  pir.ee* 
And  this  is  important*  •  .unless  ycu  ivnnt  your  jars  t*.  blow  up,  screw  the  .vtal 
band  tight... then  give  it  a  quarter  turn  back.    Thot's  so  the  air  that  c-.  >.ks 
out  of«. the  f  o<  d  as  it  heats  through  in  tho  jar  can  cscapo.     'Exhausting1  is 
the  ;  rofes3ior.al  careers'  word  for  it." 

.The  necessity  for  proper  canning  to  prevent  f -od  spoilage  and  for  jxx- 
imum  uso.  of  available  equipment  is  jxtremely  Important*  Vfo  hope  you  v/ill  pass 
this  information  along  to  homeoannors.  * 

• 

THE  NATIONAL  ?UoD  SITUATION 


Tho  Juno  issue  «.f  the  above -:ia;.od  publication  of  the  Bureau  wf  Agricul- 
tural Economics  (roleased  July  3)  Contains  interesting  reeding  fir  all  of  us 
who  are  concerned  with  the  fv.od  qu.stion* 

Note:     If  you  aren't  getting  this  publication  and  w>.uld  like  it,  write 
the  FD,i  Marketing  Reports  Division,  bil  Lfc.rket  Street,  Room  700,  San  Fr?  rciscc, 
and  we  'llse.j  that  you  get  a  c^-py  each  mcnth. 

•i  Here,  in  condensed  form,  is  a  su:.r.ary  wf  "tho  Juno  issue: 

MEAT  -  Ti-tnl  production  in  19*3  ic  expected  t.  excood  tho  record.  1942 
output,  but  supplies  for  civilians  will  otntinuo  seller  than  last  yunr. 

Po'JLTRY  -  Suppli.'S  fir  consumers  v/ill  cor.tinuo  t*,  increase  until  tho 
seasonal  peak  is  roachud"  it.to  this  fall,  in  i.vst  of  tno  remaindor  of  1943,  they 
■wili  oxcjod  the  reoord 'supplies 
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SKEoL  EGGS  -  Total  supplies  for  civj.lic.113  this  sunnier  and  coning  fall 
pxvtrbly  will  bo  as  largo  as  a  year  earlier,  though  seasonally  smaller  than  sup- 
plies of  recent  months.     F<  r.  the  nation  as  a  whole,  tho  strong  consumer  demand 
will  exceed"  tho  supply  at  coiling  prices. 

Di.IRY  i  RCDUCTS  -  On  tho  basis  of  present' allocations,  tho  per  ccpita  civ- 
il lan'  c7^TuT~TT~rr~fTF  tho  year  as  a  whole- may  be  3  percent  above  1942  f^r  fluid 
mill'  fend  oream  but  15  percent  below  for  butter  and  dried  milk;  20  percent  below 
f  r  c  tfdonsod  and  evaporated  mill:,  and  25  percent  below  for  cheese.    Tho  accum- 
ulated stocks  v.f  butter  and  cheese  probably  will  be  sufficient  to  maintain  tho 
present  rate  .f  consumption  during  the .winter  low  production  months. 

FOOD  FniS  i.KD  OILS  -  Both  retail  and  wholesale  stocks  appear  to  be  c ade- 
quate tv.  meot  the  demand*  under  rationing  in  practically  all  areas* 

FkeiTS  -  Ttai  production, in  1943-44  may  bo  only  about  5  percent  smaller 
than  during  "the  1942-43  season,  as  a  result  of  the  all-time  record  production  of 
citrus  fruits.    Citrus  supplies  for  civilians  may  be  as  lar^,e  as  last  year  and 
applo  supplies  ai:..^st  as  large.    Tho  supply  of  all  other  deciduous  fruits  for 
fresh  uso  may  be  only  2/3  to  5/4  as  large. 

CaNI-ED  FRUITS  ...D  Fk JIT  JUICES  -  It  is  probable   that  the  total  supply  for 
civilian  consumption  ir.  tho  1943-44  season  will  be  no  more  than  3/4  of  the  sup- 
ply last  season* 

.    DRIED  FRUIT  -  Production  in  1943  orebably  will  exceed  that  of  1942. 

PRESH  VEGETABLES  -  Supplies  for  tho  corov.orcia  1  market  so  far  this  season 
are  estimated  at  ab^ut  13  percent  less  than  in  1942.    Gro/v/ors  have  indicated 
their  intentions  to  plant  a  larger  acr  ago  of  the  major  processing  truck  crops 
in  1943,  however,  than  was  planted  in  1942. 

DOMESTIC  WHEAT  -  The  supply 'for  1943-44  is  how  indicated  at 'ab.ut  1,320 
million  bushels  compared  with  1,613  million  bushels  in  1942-43. 

DO.  EST  I C  RYE  -  The  supply  for  the  same  period  is  now  indicte:!  at  about 
75  million  bushels  (estimated  41,000,000  bushel  carry-over  and  a  crop  estimated 
rt  34,000,000  bushels)  making  it  the  second  l^r^est  rye  supply  since  1922. 

FEED  GR^IIIS  -  With  average  ^rowing  conditions  during  the  remainder  of  the 
season,  the  1943-44  su\piy,  including  •■wh'j.at  -  hd  rye  -available  f:r  feedj  probably 
would  total  11  percent  smaller  than  the  1942-43  supply  but  31  percent  larger  than 
1935-39  average.  ■  "•  '  .  "' 

RLCEi;T-;.F»v  FOOD  DISTRibuTiON  SUPERS  .' 

FDO  7^58  —  Pot  Feeds.... This  order,  .effective  July  1,  continues  the  res- 
trictions on  the  uso  of  protein  supplies  in  pot  foods.    Its  intention  is  to  di- 
vert as  much  anima.1  and  vebet.  ble  protein  as  possible  into  production  of  vitally 
important  livost  ck  and  poultry  feeds.    The  limitations  are  designed  t.  providjo,: 
a  minimum  maintenance  diet  .for  household  animals  and  it  continues  to  control  pet 
food  content  and  production  originally  established  by  Food  Production  Order  #7  ; 
which  expired  on  June  30. 


FDO  #59  —  Fish  Oil.... This  order,  effective  July  1  requires  the  producers 
of  oils  fron  California.  Sardines \  Oregon  r.nd  Washington  Pilchard;  Menhnden  and 
Alaska  herring  to  net  aside  certain  quantities  fron  the  19A3  catch  for  Government 
purchase.    These  oils  will  go  into  the  government  reserves  ajid  will  be  distri- 
buted to  meet  military,  lend-loase  and  essential  civilian  requirements. 

FDO  #60  —  Use  of  Fish  Oil  ....This  order  effective  July  1,  provides  for  the 
conservation  and  distribution  of  the  fish  oils  described  ia  FD0  #59  plus  Host 
Coast  mackerel)  tuna  and  salmon.    Fish  liver  oils  are  not  covered.    It  restricts 
the  use  of  these,  oils  and  is  designed  to  make  it  possible  for  all  manufacturers 
of  essential  products  to  get  a  portion  of  the  output. 

FDO  #61  —  .'! j-it. . .  .This  order,  effective  July  1,  establishes  a  new  designa- 
tion, "commercial  slaughterer",  which  will  be  used  henceforth  in  reference  to 
si-  ughtercrs  with,  quota  bases  exceeding  2  million  pounds  per  year.    At- the  same 
time  another  order  (FDO  61.1)  v^st  .blishes  quotas  of  meat  which  connerci.'.l 
slaughterers  may  deliver  for  civilian  consumption  during  the  quota  oeriod  July  1 
to  Sept.  30,  19A3  inclusive.    These  percentages  limit  such  doliveries  during  the 
three-month  period  to  those  percentages  of  the  deliveries  nade  in  the  corres- 
ponding period  of  19A1.    Beef  and  veal  65    percent jpprk    35  percent ;lamb  and 
mutton  30  percent.    The  percentages for  the  April  through  June  quarter  were  the 
same  for  beef  and  veal,  75  percent  for  pork  and  70  percent  for  lamb  and  mutton. 
Because  of  expected  seasonal  reduction  in  the  mount  of  meat  available  from 
farm  slaughter,  there  will  be  little  material  change  in  the  'imounts  for  civil- 
ians. 

Offipials  emphasize  that  these  two  reguli  tior.s  do  not  restrict  the  total 
slaughter  of  livestock.    They  do  limit  the  amount  of  meat  allowed  to  flow  Into 
civilian  channels;  however,  federally  inspected  slaughterers  may  slaughter  to 
full  capacity  but  they  must  supply  the  armed  forces,  lend-lease  buying  agency 
(FDA)  and  other  exempt  purchasers  with  all  tho  meat  they  produce  above  their 
civilian  quotas.  ,  : 

FDO  #62  —  Figs.... The  above  numbered  order,  effective  July  6,  prohibits 
the  sale,  purchase  or  use  of  all  figs  produced  in  1943  in  the  principal  produc- 
tion area  of  California  for  alcohol  or  -Icoholic  bev^r^ges,  syrups,  flavoring, 
?nimal  feed,  concentrates,  scents  or  any  other  by-products,  without  specific 
authorization  by  the  director  of. Food  Distribution  of  wTA.    This  action  /as 
taken  at  the  request  of  the  fig  industry  and  was  based  on  tho  consider- ti on  that 
figs  of  edible  quality  should  be  used  exclusively  for  food  purposes. 

WH.VTC  IN  T:S  MARKETS 

PORTLAND  ~—  Good  news  to  Portland  housewives  is  that  there  are  only  a  few 
commodities  vhich  are  not  now  being  produced  in  local  truck  gardens,  s^.ys  Carl 
Hansen,  reporting  from  Portland.    Lettuce,  cauliflower,  and  peas  are  aelling  at 
PRE-VfAR  LEVELS.      Cabbage, '  bunched  carrots,  beets,  and  turr.ips  are  PLENTIFUL  and 
RE,£0!:aHLE.    Green  onions  havo  hit  a  new  SEiwSON'S  LOtf  in  price  on  the  Portland 
m-rket.    The  FIRST  apricots  from  the  Norttiwost  entered  the  market  thi3  week,  with 
heavier  supplies  expected  soon.    Mayflower  and  Alexander  poaches  from  mitMJolum- 
bia  sections  -ire  AVAILABLE.    MODERATELY  PRICED  are  various  varieties  of  California 
plums.    The  arrivals  of  .cantaloup  are  somewhat  SOFT  and  OVERRIPE.    Th«.  wi3o 
shooper  will  not  buy  these  too  far  in  advance .    The  supply  of  cane  berries  is 
PLENTIFUL  and  many  powers  or  1  asking  consumers  to  "rick  their  own"  for  canning* 
Continuing  at  HIGH  LEVELS  are  celery,  summer  squash,  and  tomatoes.  Homegrown 
onions  and  potatoes  are  now  entering  the  market  in  LIMITED  QUANTITIES  and  the 
trend  of  prices  is  downward. 
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SAN  FRANCISCO  —  A.  K.  McDowell  reporting  on  the  San  Francisco  market 
states  that  most  fresh  fruits  and  vegetables  continue  in  Moderate  to  liberal  sup- 
ply  in  the  3a y  area.    reaches  from  the  San  Joaquin  Valley  are  VERY*  PLENTIFUL, 
with  the  whitefleshed  Kale's  Early  from  the  Stockton  area  and  the  yellow-fleshed 
Elberta  and  similar  verieties  from  the  Fresno-Exeter  area.    Apricots  from  Santa 
Clara  County  are  in  MODERATE  SUPPLY,  but  the  season  will  not  last  much  longer. 
Gravenstein  apples  from  Sonoma  County*  are  arriving  in  gradually  INCREASING  SUPPLY. 
Good  cantaloups  from  the  southern  part  of  the  San  Joaquin  Valloy,  honeydews  and 
some  persian  melons  from  the  Imperial  Valley,  are  beginning  to  arrive  in  FAIR 
VOLUME,  but  the  price  continues  rather  high.     There  is  r bout  a  NORMAL  SUPPLY  of 
N  b  n    Ions  on  the  market i     Beans ,  peas,  squash,  and  tomatoes  are  in  LIBERAL  SUP- 
PLY.   Cucumber a  have  become  FAIRLY  PLENTIFUL  and  prices  have  declined  somewhat 
during  the  last  few  days. 

LOS  ANGELES  —  A.  E.  Prugh  reports  that  Los  ^ngeles  housewives  will  find 
the  following"- BARGAINS  in  fruits  and  vegetables  this  week*    Cabbage,  beans, 
lettuce,  carrots,  squash,  beets ,  turnips,  small  size  potatoes  and  peaches  are  in- 
cluded in  the  l\st  and  all  are  REASONABLY  PRICED.     Cauliflower,  celery,  asparagus, 
gr    n  corn,  poos,  poppers,  ckra,  early  apples,  cantaloups,  watermelons ,  avocados, 
seedless  grapes,  and  cherries  are  HIGH.     Onions  and  plums  are  in  MODERATE  SUPPLY. 
Potatoes  are  PLENTIFUL  with  the  larger  ones  selling  a round  coiling  prioe,  and 
smeller  ones,  somewhat  lower*    Cucumbers  have  DECLINED  NOTICEABLY  in  price  during 
the  past  •month.    A  few  early  sweet  potatoes  arc  ARRIVING  from  Coacholla  Valley. 
Remaining  STEADY  IN  PRICE  are  apricots,  grapefruit,  lemons,  oranges,  strawberries , 
and  figs.    HIGHER  this  week  are  youngb_:rr  ies  and  boysenborries .    Rhubarb  is  REA- 
SONABLE in  price.     The  output  from  Victory  Gardens  has  slowed  up  the  demand  for 
some  vegetables.    Home-makers  will  be  aiding  the  war  effort  by  watching  for  a  sur- 
plus of  any  commodity  on  the  market  so  that  purchases  will  prevent  \/aste  of  per- 
ishable Xopds  and  assist  farmers  in  moving  their  crops  to-  market* 

HANDLING  FROZEN  FRUIT 


Proper  care  .of  frozen  foods  after  removal  from  cold  storage  is  important 
to  prevent  spoilage.    The  l.ostern  Regional  Research 'Laboratory"  at  Albany,  Calif- 
ornia, is  doing  considerable  research  in 'food  preservation  through  freezing  and 
has  some  good  suggestions  for  homemakers  in  the  handling  of  several  important 
fresh  fruits • .  .  « 

Fully  ripe  peaches  and  apricots  car.  be  frozen  direct  from  the  tree,  with- 
out delay,  and  r/ith  a  saving  of  labor  during  the  rush  harvest  season,  if  the 
fruit  is  handled  properly  later  on  when  it  is  defrosted.     For  example,  whole 
fresh, peaches  can  be  taken  from  the  tree  and  put  into  the  locker,  and  then  pre- 
pared for  eating  or  for  canning  or  preserving  later  on,  when  the  rush  of  harvest 
is  ever. 

i.  method,  f or  handling  frozen  freestone,  peaches,  apricots,  Khdota  figs  and 
nectarines  has  been  worked  out  so  the  fruit  won't  turn  dark  from  enzyme  action 
when  taken  from  the  locker*    The  frait,  fresh  from  the  tree,  can  be  frozen  and 
stored  at  zoro  temperature.    To  prevent  drying  out,  it  should  be  packaged  in 
moisture -proof  containers  within  a  feW  weeks  and  will- hold  for  several  months,  or 
as  long  us'a  year,    bhen  the  time  for  use  arrives  the  fruit  is  taken  from  zero 
storage,  held  in  an  ordinary  refrigerator  or  cool  room  at  20°  to  40°,  until  it 
is  3 of t(  enough  to  cut" —  this  takes  between  one  and  three  hours.    The  fruit  will 
still  have  ice  all  the  wa*y  through  it.    Then  submerge  it  in  cold  water  for  5  to 
10  sooonds,  so  a  knife  will  slip  under  the  peeling  and  strip  the  peel  off  clean* 
(Cling  peaches  won't  part  with  their  skins  under  this  treatment,  but  freestone 
peaches,   'cots  and  pears  will*) 


Fig3  and  nectarines  are  net  ordinarily  pittod  or  peeled  sc  it  is  not  nec- 
essary to  hold  then  in  the  refrigerator  after  thoy  arc  taken  from  the  locker 
before  preparation  is  bo gun.    Onco  peaches,  'cots  and  pears  aro  peeled  and  pittod 
or  cored,  thoy  can  be  panned,  made  into  preserves,  cooked  for  sauce  or  oaten. 

If  the  fruit  is  not  to  bo  oaton  at  onco,  something  must  bo  deno  tc  check 
enzymes  bjforo  tho  fruit  thaws.    This  can  bj  controlled  for  sevoral  hours  by 
holding  tho  pooled,  sliced  fruit  in  cold  sugar  syrup.    But,  if  tho  fruit  is  tc  be 
cookod,  tho  cooking  mu3t  start  before  tho  fruit  thaws.    Then  tho  heat  will  perm- 
anently take  care  of  tho  enzymes.    This  also  holds  for  figs  and  prunes. 

Aooording  to  Western  Lab  technicians,  tho  critical  stop  in  thi3  wholo  pro- 
cuss  is  tho  timo  between  the  removal  from  freezing  storage  and  cold  syruping  or 
heating.     If  tha  fruit  thaws  bofore  treatment,  it  turns  brown  and  the  flavor  is 
ruined.    3o  the  .important  thi,ng  to  remember  is  to  start  cooking  before  tho  fruit 
thaws  and  to.  heat  quickly.    Or  if  the  fruit  is  to  be  used  for  dessert,  it  should 
be  put  under  qold  3Ugar  syrup  and  kept  there  until  served.    Fruit  will  "keep  this 
way  an  hour  or  so.  t  . 

In  canning  v;h  1.  frozen  fruit,  to  prevent  thawing  too  soon,  pour  the  boil* 
ing  syrup  over  tho  fruit  as  soon  r.3-  thore  is  enough  fruit  for  one  container.  Then 
when  thor-j.  are  sufficient  containers  filled  fur  tho  wntor-b-th,  proceed  as  usual* 

I.lAXIi.itlk;  RETURNS  FROi;  FROZEN  FOOD  LP  C  KB  Ro 

The  Western  Regional  Research  Laboratory  also  has  many  good  suggestions  to 
help  consumers  got  maximum  assistanco  from  their  frozen  feed  lookers •    Host  fruits 
and  vegetables  can  be  handled  in  frozen  storage  —  hovovor,  lettuce,  celery,  cu- 
cumbers and  citrus  don't  seem  to  go  well* 

According  to  H.  C.  Diehl,  frozen  foods  aro  safe  from  botulism.     Of  all  tho 
millions  of  pounds  of  frozen  foods  used  in  the  last  twelve  years,  he  has  not 
heard  of  a  single  package  causing  botulism.     However,  ho  points  out  that  nothing 
is  impossible,  and  in  view  of  the  fact  that  in  wartime  all  kinds  of  foods  are 
going  to  be  packod  at  homo  under  all  sorts  of  conditions  and  by  all  sorts  *of 
people,  everyone  should  be  cautioned  abcut  using  prcpor  heme  causing  methods,  par- 
ticularly to  rely  upon  the  pressure  cc,^ker  method  for  n~n-ccid  vegetables.  Tho 
old-fashioned  way  of  saltin/r  down  vegetables  and  tho  newer  drying  method  are  be th 
essontially  safe  .from  botulism,  because  in  tho  fcri.ior  case  the  gorm  cannot  grow 
in  salt  brine,  and  in  tthe  latter,  it  hrsn't  enough  water  for  growth..    As  "long  ;.s 
dried  vegetables  stay(*dry,  there  is  no-thing  to  w^rry  about. 

Mr.  Diohl  points  cut  that  underprocossed  foods  are  tho  main  offenders.  . 
Frozen  vegetables  sometimes  go  "off"  in  color  and  tasfte  within  24  hours  at  room 
temperature,  viwing  to  tho  gr  .wth.af  harmless  spoilage  bacteria  alwr.ys  prosont. 
Thoy  are  net  fit  to  cat  in  this  condition.    Ho  warns  consumers  nevor  to  oat  fro- 
zen vegetables  if  thoy  suspect  the  vegetables  have  been  mishandlod. 

Thoro  is  no  danger  of  foods  becoming  poisonous  within  the  cold  storage 
lockor,  as  tho  Botulinum  germs  cannot  grow  at  soro  dogroes  Fahrenheit,  nor  can 
they  grv.w  at  domestic  refrigerator  tomporaturos  in  the  neighborhood  of  40°P.  Thus, 
it  is  3af6.  to  hole  frczup  foods  in  home  refrigerators  for  several  days. 

In  advising  consumers  whu  arc  interested  in  cold  storage  leckors,  Mr« 
Diehl  points  out  that  lector  patrons  must  know  tho  rules  and  observe  them,  tout .  ■ 
that  prcparritioh  for  freezing  noods  little  special  equipment  and  takes  but  little 

t  imo .  it,  ^ 


PACIFIC  REGION  FDA  FOOD  SUGGESTIONS  #20 


Breakfast  —  the  first  neal  of  the  day  — 
Lunch  also  Important)  especially  for  those 
carrying  their  own.    T7e  hope  these  ideas 
and  recipes  will  aid  the  housewife  in  pre- 
paring the  two  meals. 

PREAT.FAST ,  LUNCHj  BgUNCH  are  problems  to  most  honenakers  -—  let's  make  them 
easy  by  following  basic  charts  and  requirements. 

*  a    a  .'.  .*.. 

TJhat's  in  an  adequate  breakfast    Fruit,  cereals,  milk  (whole),  butter  or  mar- 
garine.                            .  ■  • 

....  w  • 

For  the  1 -orking  man  — .hard  manual  work           Breakfast  should  include  foods  men- 
tioned in  adequate  breakfast  plus... eggs,  meat  or  fish. 

#•  *    #   '  .*■:..'." 

To  add  variety  and  interest  at  breakfast,  change  the  fruit  and  ways  of  serving 
it.    Have  eggs  prepared  in  different  ways..* and  include  muffins,  biscuits,  pan- 
cakes and  crisp  waffles  during  the  week  as  well  as  on  Sunday.    These  can  be  pre- 
pared the  night  before.    T7ith  the  addition  of  the  liquid  in  the  morning  muffins, 
biscuits,  etc.,  are  ready  to  bake. 

w    a  * 

Next  time  you  have  orange  juice           rave  the  rind  and  use  as  a  cup  to  serve 

mixed  fruits  in  at  breakfast;  especially  nice  for  Sunday  Brunch. 

www 

Have  you  tried  broiled  Grapefruit    only  8  minutes  to  prepare  and  gives  an  en- 
tirely new  flavor  to  the  fruit. 

*  a    *  ' «-  

Black  figs  are  on  the  market  slice  them  and  serve  with  top  mil1:  or  coffee 

cream. 

'  '        a    *  * 

Whether  being  served  in  the  dining  room,  backyard,  or  carried,  lunch  should  have 
appeal.    Variety  breaks  the  monotony  of  what  might  be  an  uninteresting  meal. 

*  w  * 

Keep  lunches  in  mind  when  shopping^'or  cooking. .  .  this  will  save  time  and  worry 
about  what  to  prepare  for  lunch.  •   .  " 

*  *  «• 

Everyone  likes  surprises  —  something  that  can  be  eaten  at  lunch  or  between 
meals.    Graham  crackers  filled  with  cake  frosting,  raisin  and  nuts  are  always 
welcome. 

tttttttttt  ******* 

recipes  a:>d  suggestions 

Breakfast 


BROILED  GRAPEFRUIT 
Sprinkle  honey  or  brown  sugar  over 
halved  grapefruit;  dot  with  butter 
(if  desired).    Place  under  broiler 
eight  minutes. 

EGG  CUP 

Line  well  greased  custard  cup  with 
slice  of  bacon.  Drop  egg  into  cup, 
bake  350°  until  desired  firmness. 


BACON  MUFFINS 

If  you  don't  have  a  favorite  muffin 

recipe  here  is  one:      3/4  c.  milk 

2  c.  sifted  flour    1  egg,  beaten 

4  t.  B.  P.  2  T.  melted 

ft  t.  salt  shortening 

a  c.  minced  crisp  bacon 

Sift  flour,  P.P.  and  salt  together  into 

a  mixing  bowl  add  milk,  mixing  well. 

Stir  in  beaten  eggj  then  shortening. 

(Cut  down  on  shortening  IT.)  when 
bacon  is  used. 


Brunch 

IV DIVIDUAL  OMELETS 

Nice  v/hcn  the  family  appears  at 
breakfast  one  at  a  timei 

6  e  jgs  t.  pepper 

■\-  t.  salt         1  c.  milk 

Beat  the  eggs  until  light  and  foamy, 
using  rotary  buater,  beat  in  the 
seasonings  and  milk,  fry  a  spoonful 
•;t  q  time  on  a  hot  griddle  or  in  a 
email,  thin  skillet  with  plenty  of 
shortening.    Roll  each  omelet  quick- 
ly when  done,  and  serve  immedf rifely. 

RICE  CAKES 

Steam  rice,  use  one'  egg  per  person.    Bent  egg  un- 
til foamy,  fold  into  rice.    Fry  in  skillet  (same 
as  pancakes)  in  'butter  or  substitute. 

Lunch 

Sandwich  Fillings 

For  brown  broad  try: 
Cottage  cheese,  grated  orange  rinds... 
Grated  raw  carrots,  with  nuts  or  raisins  ••• 
Chopped  olive  and  nut. 

•Salads  That  Carry 

Old  cosmetic  jar  makes  a 'good  container.... 
Mixed  fruit  with  lemon  dressing  .  — 
Combination  vegetable. 

Successful  Desserts 

Cupcakes  sliced  and  put  together  with  icing,  peanut  buttor  or  new 
jam. 

Gingerbread  with  cream  cheese  and  crushed  fruit  filling. 


SCRAPPLE 

1  lb,  bulk  pork       L  c.  hot  water 
sausage  1  c.  corn  meal 

Fry  sausage  (drain  off  as  much  fat  as 
possible).    Add  water  to  sausage, 
bring  to  boil,  add  corn  meal  slowly, 
stirring  constantly.    Cook  slowly 
until  thickened.    S«^t  in  mold  over 
night,    Slico,fry  to  a  golden  brown. 
Serve  hot  with  hot  home-made  syrup. 


«»  #u  *» 
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IV  T-iTS  ISSUE 

INCOME  VERSUS  EXPENDITURES  Just  as  the  honenaker  usually  is  the  one 

elected  to  keep  the  family's  household  expenses  under  control,  her  Uncle  San,  too# 
keeps  a  budget  for  his  family  --  the  nation. 

DAIRY  PRODUCTS  Perhaps  the  cow  is  wondering  why  she's  been  working 

overtime  lately,  but  civilians  know  that  with  the  stepping  up  of  production  to 
its  now  high  comes  the  assurance  of  sufficient  dairy  products  to  meet  their  needs 
for  the  next  12  months. 

§CjflgmiNG  W.  —  AfflB  DEFINITELY  'TESTER::  Even  the  most  daring  culinary 

artist  may  be  token  aback  for  a  moment  by  this  novel  food  combination  —  but  the 
response  by  her  taste  buds  will  convince  her  that  here  is  really  a  sure  thing  to 
try  on  the  family. 


TOMATO  "ALK  Lush  vegetation  at  its  peak  —  an  apropos  description  of 

tomatoes  which  ore  now  in  season.    Honecanners  who  take  advantage  of  this  oppor- 
tunity night  be  glad  of  the  reminder  that  the  nore  tomatoes  canned,  the  more  blue 
stamps  saved, 

FDA  FOOD  SV  ~nESTI0:'S  #21  Helpful  hints  on  how  to  store  and  preserve 

Victory  Garden  surpluses* . .a  good  idea  for  homemakers  to  have  those  storage 
shelves  well  filled. 

UP  DAILY  FOOD  COPY  It  comes  to  our  attention  that,  sad  to  say,  women's 

program  directors  aren't  getting  the  benefits  of  the  daily  f ood-infomation-menu 
which  UP  is  supplying  to  radio  station  news  rooms  on  its  circuit,  based  on  copy 
supplied  by  FDA, ,, Every  d:.y,  3  minutes  of  general  copy  i3  sent  from  UP  headquar- 
ters in  Hew  Yo^k  to  radio  stations,  and  2  minutes  of  regional  copy  giving  menus 
based  on  foods  available  in  Pacific  Coast  markets  is  sent  radio  stations  by  UP 
radio  reoresentatives  ir  this  region,    IT'S  ALL  FOR  YOU,  so  we  hone  you're  get- 
ting it.    CHECK  WITH  YOUR  NEWS  R00N,  IF  YOU  AREN'T. 


US  Department  of  Agriculture 

Food  Distribution  Kdminist ration 


P-5S5 


-  2  - 


BUDGETING  THE  RATION'S  FOOD 

This  week's  issue  is  devoted  largely  to  the  story  of  the  allocations  of 
the  important  foods  to  the  civilian  population,  the  military  and  our  allies... 
tc  all  the  agencies  which  have  a  claim  on  American  food.  You  might  well  think 
of  this  as  a  national  food  budget,  because  a  budget  is  the  usual  answer  to  the 
problem  of  expenses  running  ahead  of  income... and  certainly  our  food  needs  are 
running  ahead  of  the  supply.  The  WFA  has  divided  our  prospective  food  supplies 
among  the  people  who  need  them,  in  the  ways  designed  to  make  the  best  possible 
use  of  them. 

As  you  all  know,  the  war  has  brought  increased  incomes  to  many  consumers, 
and  a  much  greater  demand  for  food,  on  the  home  front  as  well  as  the  war  front. 
Vi/heri  a  man  goes  into  the  services,  he  starts  eating  a  lot  more  food*.. we  might 
say  that  he  checks  his  civilian  appetite  along  with  his  civilian  clothes.  Also, 
of  course,  American  food  must  help  to  feed  our  allies >  both  civilians  and  armed 
forces.    And  it  has  an  important  job  to  qo  in  feeding  the  people  of  the  countries 
we  free  from  the  domination  of  the  Axis .. .there ' s  a  place  where  food  is  literally 
a  weapon  of  war. 

INCOME  VERSUS  EXPENDITURES 


It's  clear  to  everybody,  we're  sure,  that  our  food  "income"  must  be 
budgeted  to  meet  the  pressing,  food  "expenditures .and  allocation  is  the:answer. 
This  means  figuring  out  which  food  expenses  are  essential,  which  are  border- 
line, and  which  are  luxuries  that  we  can't  afford.    A  committee  representing 
all  the  Government  agencies  concerned  with  food  problems  has  done  the  necessary 
figuring,  and  made  the  recommendations  as  to  how  the  food  should  be  divided.. 
Here's  the  membership  of  this  committee:    American  civilians'  are  represented 
by  the  Civilian  Requirements  Branch  of  the  Food  Distribution  Administration. 
Each  branch  of  the  Armed  Forces,  Army,  Navy,  and  Larine  Corps,  has  a  spokesman. 
Our  allies  are  represented  through  the  lend-lease  administration.  American 
territorial  possessions  have  their  food  requirements"  presented  'through  the 
Interior  Department.     The  Office  of  Foreign  Relief  and  Rehabilitation  presents 
the  urgent  needs  of  the  people  of  the  liberated  areas.     In  addition,  the  State 
Department,  Red  Cross,  Office  of  price  Administration,  Office  of  Economic  "Warfare, 
War  Production  Board  and  Veterans  Administration  all  have  representatives  on 
this  inter-agency  food  allocations  committee. 

"When  the  claims  from  all  these  groups  are  in,  they  are  compared  with  the 
supplies  available.     If  the  claims  exceed  the  supplies,  each  representative  is 
then  asked  to  re-justify  his  food,  claims  on  the  basis  of  relative  urgency.  If 
the  food  requested  is  not  available,  efforts  are  made  to-  substitute  another 
which  is  more  plentiful.    War  Food  Administration  officials  point  out  that  the 
allocations  are  based  on  expected  production,  and  therefore,  are  "firm"  for 
only  one  quarter.     At  the  end  of  each  three  months,  supplies  are  re— estimated 
and  the  allocations  squared  with  the  expected  food  income.'-' 

You  will  probably  wish  to  have _ the  figures  on  the  allocations  of  these 
foods,  so  we  are  presenting  them  here  for  the'  three  groups  which  have  been 
announced . ..  dairy  products,  canned  fruits  and  vegetables,  and  meat,  for  the 
12-month  period  beginning  July  1st.    We  will  follow  up  with  the  rest  of  the 
figures  as  they  are  released. 


DAIRY  PRODUCTS 


Production  for  the  next  12  months  on  the  allocated  dairy  commodities 
with  the  exception  of  butter,  is  expected  to  be  greater  than  during  the  pre-war 
years,  1935-39.     Butter  production  will  be  slightly  less.     Cheese,  however,  will 
be  up  35  percent,  evaporated  milk  45  percent  and  all  milk  powder  175  percent. 

Batter: 

Civilians  will  have  available  about  1,670  million  pounds,  or  approximately 
6  out  of  every  10  pounds  produced.     The  armed  forces  lg  pounds  out  of  jvery  10. 
The  Russian  Army  •£  pound  out  of  every  10. 

Cheese : 

Civilians  will  got  about  508  million  pounds,  or  5g-  out  of  every  10  pounds 
produced.     The  remaining  4-g-  pounds  will  be  divided  among  military,  countries 
receiving  defense  aid,  Red  Cross  and  U.  3.  Territorial  Possessions,  with  the 
Allies  getting. the  heaviest  share. 

Evarcorc ted  Milk:  • 


Civilians  havj  been  allocated  30  million  cases  of  the  G9  million  total, 
or  about  4  1/3  cases  out  of  every  10  produced.     Military  and  1'<ar  Services, 
slightly  more  than  24-  million  cas.'S,  or  about        out  of  every  '10.'    Much  smaller 
amounts  will  be  made  available  to  our  allies  and  other  expert  groups. 

Condensed  Milk; 

Civilians  will  get  the  major  share  of  the  prospective  condensed  milk 
supplies,  approximc te ly  2/3  of  the  availaole  300  million  pounds.     The  allies 
and  other  export  groups  will  got  the  remainder.     None  .has  been  allocated  for 
military  use . 

Spray  Process  Dried  Skin  Milk: 


Approximate ly  136  million  pounds  of  a  prospective  291  million  pounds 
supply  will  be  shipped  under  lease-lend.     The  remainder  is  allocated  as  follows: 
90  million  pounds  to  U.  S.  civilians,  46  million  pounds  for  military  use,  14 
million  pounds  to  Office'of  Fore'ign  Relief  and  Rehabilitations,  4  million 
pounds  to  U.  S.  Territorial  groups.    t  .... 

Roller  Process  Dried  Skim  Milk: 


90  million  pjunds  of  the  231  million  pounds  supply  has'  been  allocated  to 
Foreign  Relief  and  Rehabilitation,  35  million  pounds  will  be  available  for 
den.stic  consumption,  38  million  pounds  will  go  to  our  Allies,  16  million  pounds 
will  go  te  the  American  Armed  Forces.  ... 

Dri.d  Whole  Milk: 

Of  the  total  production  of  about  143  million  pounds about  59  million 
pounds  will  go  te  Military  and  war  Services,  38  million  pounds  to  Lend-Lease . 
25  million  pounds  te  other  exports  and  shipm.nts,  and  20  million  pounds  to 
United  States  civilians. 


-  4  - 

CAN1JED  FRUITS  AND-  VEGETABLES 


Civilians  will  receive  approximately  70  percent  of  the  prospective  supply 
of  canned  vegetables.,  including  soups,  and  53  percent  of  the  canned  fruits  and 
juices  during  the  ,next  12  months..  ,  This  represents  an  increase  of  about  4  percent 
on  the  vegetable  products  over  the  average  consumed,  during  the  1935-39  period, 
but  a  decrease  of  about  40  percent  on  canned  fruits.     Specific  figures  are  as 
follows  : 

Canned  Vegetables      .  '     .  ..■ 

(including  soups,  baked  beans  and  baby  foods)    The  estimated  total  supply 
is  262  million  cases,  to  be  divided  as  follows:     70  percent  to  civilians,  26 
percent  for  Military  and  har  Services,  1.2  percent  for  our  Allies,  the  remainder 

for  other  exports  and  contingency  reserves. 

Canned  Fruits  and  Juices 


(Including  citrus;  The  total  estimated  supply  is  61  million  cases.  53 
percent  of  this  will  go  to  civilians,  40  percent  to  military  and  War  Services, 
less  than  one-half  of  1  percent  to  our  Allies.     The  remainder  for  reserves 
and  other  exports. 

Military  requirements,  place  heavy  emphas  is  on  cg.  nned  and . dehydrated 
fruits  and  vegetables,  of  course,  since  they  are  relatively  non-perishable  and 
can  be  stored  and  shipped  easily.     This  means  that  it's  up  to  the  folks  at 
home  to  use  more  fresh  fruit  and  vegetables,  and  more  home-canned  goods,  to 
release  these  ''battle  foods"  for  the  battle -f  ronts . 


Meat 


Civilians  will  get  63  out  of  every  100  pounds  of  the  m«at  produced 
during  the  next  12  months,  which,  it  is  estimated,  will  permit  the  civilian 
meat  ration  to  continue  at  about  the  present  level.     Total  meat  supplies,  from 
which  allowances  to  the  various  groups  are  to  be  iar.de  are  estimated  at  .about  23-|- 
billion  pounds.    Of „ this,  civilians  are  expected  to  receive  about  14-3/4  billion 
pounCls.     The  Armed  Forces  .hove  been  allotted  almost  4  billion  pounds,     or  17  out 
ujj1  every  100  pounds*    The  Food  Distribution  ^ui.dnistration  will  procure  about 
3-^-  billion  pounds,  or  14  out  every  100  pounds  (mostly  pork), fa*  cur  i allies  •   The  rest 
(6  pounds  out  of  every  100),  will  go  to  reserve  supplies  and  exports,  including 
the  Red  Cross  and  U.  S.  Territorial  Possessions. 

Following  are  specific  allotments  :  ...... !  .  .  ... 


Beef;  About  9  million  pounds  are  expected  to  be  available  during  the 
next  12  month  period.  Civilians  will  got -  approximately  6  billion  pounds,  or 
66  out  of  every  100  produced,  the  Armed' Forces ,  2  billion  or  23  out  of  every 
100  pounds,  the  Red  Cro^s,  U.  S.  Territorial  Possessions  and  our  Allies,  170 
million  pounds,  or  2  cut  of  each  100  pounds.  The  remaining  9  out  of  each 
possible  100  pounds  has  been  earmarked  as  a  contingency  reserve. 

Pork:    Approximately  12  billion  pounds  are  expected  to  be  available. 
Civilians  have  been  allotted  a  little  ov^r  7  billion  pounds,  or  59  out  of  every 
100,  5  billion  pounds  are  scheduled  to  go  to  our  Allies,  Military  and  War  Services 
will  need  Tg-  billion. 
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Veal:     or  the  anticipated  production  of  one  billion,  100  million  pounds, 
civilians  have  boon  allocated  about  900  million,  or  roughly,  80  out  of  every  100 
pounds.     The  Armed  Forces  will  get  about  200  million  pounds,  our  Allies  will  re- 
ceive '..bout  8  million  pounds.  «  • 

Lamb  and  Mutton:    Production  is  estimated  at  about  834  million  pounds.  Of 
this  civilians  have  booh  allotted  about  549  million  pounds,  or  65  out  every  100, 
LIil.it  ry  end  War  Services  will  need  about  154  million  pounds,  about  135  million 
pounds  have  boon  allotted  to  countries  receiving  defense  aid. 

WFA  officials  explain  that  farmers  have  been  expanding  their  production  of 
meat  animals  ever  since  America    entered  the  War ,  and  that  it  is  now  far  higher 
than  in  pre-war  days.    War  needs  for  meat  are  increasing  rapidly,  however,  and 
there  is,  of  course,  a  limit  to  the  amount  that  can  be  produced.    Therefore,  the 
entire  supply  must  bo  allocated  carefully.     The  War  Meat  Board,  with  its  head- 
quarters in  Chicago,  is  obtaining  slaughter  data  on  a  weekly  basis,  by  areas  and 
regions  as  well  as  for  the  Country  as  a  whole.     This  means  that -the  allocation 
and  distribution  of  the  national  meat  supply  can  be  handled  effectively  on  a  week 
to  week  basis. 

Sir.ce  it's  very  important  that  we  use  food  as  a  weapon  of  War,  the  object 
of  these  allocations  of  food  is  to  send  supplies  to  the  fronts  where  they  are  most 
needed  and  will  do  the  most  good. 

SOMETHING  NEW  --  AND  DEFINITELY    WESTERN       "   \  • 


In  this  day  and  ago  when  ingenuity  is      key  to  good  fun  with  food,,  kitchen 
queens  of  the  Nation  are  always  on  the  look-out  for  something  different  and  dra- 
m  .tic . 

Mb 11,  here  it  is,  green  almonds  and  artichokes ... .a  strange  combination, 
yes,  but  guaranteed  to  provoke  "ohjs"  and  "ah's"  from. all  who  partake.    The  com- 
bination works,  too,  it's  not  just  theoretical.     William  Broeg,,  Pacific  Region 
industrial  nutritionist  for  FDA,  a  food  scientist  in  his.  own  right,  tried  it  out 
 in  'one  of  his  many  home-kitchen  tests  to  devise  new  food  dashes  and  combina- 
tions frpm  commodities  available  on  the  Vilb'st  Cctxst. 

To  get  back  to  the  green  almonds •• .and  artichokes.     This  is  Mr.  firoog's 
explanation  of  how  to  taekle  green  almonds.  '  ^s  you  know,  green  almonds  look 
like  green,  half ^matured  apricots  or  peaches  (they're  "at  their  prime  in  June,  but 
still  usable  new).     They  may  be.  eaten  raw.     However,  the  task  of  peeling  them  and 
getting  them  ready  for  raw  consumption  my  be' greater  than  the  reward.     If  you  boil 
the  green  almonds  for  twenty  or  thirty  minutes,  a.nd  then  remove  the  hull  while  it 
is  hot,  the  kernol  nay  be  obtained  ..with  less  effort.    However,  you  must  struggle 
through  a  fairly  large  quantity  of  muc ila gonou's  material  to  obtain. the  small  white 
moat,  which  when  mature  would  be  the  almond  with  which  we're  all  familiar.  (inci- 
dentally, this  .struggle  to  get  the  small  white  almond  meat,  is  well  worth  the  effort.) 

Grsen  r  lmonds  i.iay  be  prepared  and.  served  in  a  variety  of  ways.    When  browned 
slightly  in  butter  over  slow  heat,  stirred  continually  and  "then  s  alted  and  served 

while  hot,  they're  a  cross  between  a  soft  blanched  almond  and  a  peach  seed   

slightly  bitter  but  resembling  the  flavor  of  the  meat  cf  an  artichoke. 
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As  an  appetizer,  ..the  almonds  so  treated  may  be  served  on  any  occasien  where 
such  an  appetizer  is  appropriate*     From  this  toasted  buttered  stage  they  may  be--  : 
included  in  a  number  of  dishes  — -  in  a  oroam  sauce  with,  mushrooms,  served  with  an 
omelet,  ycu  get  an  unusual  touch.     Or  when  added  to  zesty  caciatorc,  Spanish,  red 
wine,  bernaise  or  other  similar  sauces,  the;  result  is  tantalizing.    Green  almonds 
add  a  piquant  flavor  when  mixed  into  meat  loaves,  meat  patties,  stuffed  peppers, 
stuffed  squash,  .zucchini  or  similar  vegetables. 

The  combination  with  scrambled  eggs  and  artichokes  is  very  tasty.    Add  a 
few  almonds  to  fluffy,  scrambled  eggs  cooked  in  a  double  boiler  or  chafing  dish, 
and  servo;  with  hot  or  cold,  artichokes,  with  hollandaise ,  mayonnaise  or  drawn  butter. 
The  almonds  and  artichokes  combine  well  in  flavor,  and  color.  '  Such  a  dish  can  be: 
a  buffet,  chafing  dish  or  casserole  repast,  suitable  for  luncheon  or  supper,  from 
table  or  lap  service..    Accompanied  by  crisp  stick  vegetable  relishes,  an  'appropri- 
ate do s sort  and  native  wine ,  the  almond-artichoke  combination  leaves  little  else  - 
to  bo  desired.  ^  „   ■  •"- 

WHO  SAYS  WE  AREH'T  RESOURCEFUL  1 


Spokane  has  the  answer  to  that  !    They  have  a  program  whereby  defense  workers 
and  business  women  who  want  home -canned  feds  for  a  winter  supply,  but  haven't  the 
time  to  do  the  job,  may  have  their  canning  done  by  wemer.  whose  duties  keep  them  in 
the  ir  home  s . 

The  county  nutrition,  council,  local  OPA  representative ,  and  county  heme 
demonstration  agent  all  helped  with  initial  steps.     The  organization  job  was  done 
by  leaders  in  the  community,  the  community  service  members  and  the  consumer  in- 
terest and  block  loader  chairman  of  civilian  defense.    The.  local  civilian  defense 
organization  maintains  a  citizens'  service  corps  center,  which  acts  as  the  clear- 
ing he use.    Here  women  who  desire  to  do  home-canning  register  and  women  who  want 
some  canning  done  also  register*     The  women  who  have  the  canning  done  must- supply 
the  fruit,  sugar  and  jars,  in  most  cases-.  •  Through5  the  service  crops  center,  the  •  - 
two  groups  of  women  are  put  in  touch  with  each  other.     The  woman  wanting  help  on; 
canning  is  given  a .list  of  women  who  can  help,  and  from  then  on,  arrangements  are" 
in  her  own  hands..     She  settles  on  price s  to  be  paid  the  home-canners  —  some  home- 
canners  prefer  to  be  paid  in  fruit,  others  want  cash.  .-.Prices  range  from  a  fifth 
to  a.  half  ;.f  the  amount  canned,  and  from,  ton  to  fifty  cents  a  can,  this  latter 
applying  when  the  cannor  supplies  the- fruit.,. 

For  obvious  reasons,  the  transactions  are  a  personal  matter  between- the 
women  themselves.  '  However,  the  various  cooperating  community  groups,  including 
the  heme  demonstration  agents,  the  Red  Cross  nutritionists  and  the  consumer  com- 
mittees a.ro  doing  everything  possible  to  see  that  all  interested  parties  are  in- 
formed of  the  service  available..  . 

-       '  '       WART IMS  MEAT  COOKERY 

Don't  overcook  moat    it's  wasteful  in  food  value  and  quantity.    Wartime  Meat 

Cookery  requires.much  care,  so  we  can  get -the  ''bests  st"*' and  the  "mostest"  from  our 
precious  red  .ration  stamps  which  hememakers  guard  with  as  much'  care  "as  they  do- 
their  food  money.     In  fact,  first  query-  nowadays  in  the  butcher  shop':is  net '"how  : 
much  will  it  cost",  but  "hew  many  red  points".  "  • 
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Hero  are  a  few  timely  suggestions  on  meat  cookery,  destined  to  help  home maker a 

get  full  value  from  this  precious  protein  food,  in  terns  of  money  and  ration  points 

spent* 

ROASTING    apply  modern  rules  of  low  temperature  roasting  to  reduce  bulk  shrink- 
age, •••cook  until  barely  done,  as  over-cooking  increases  shrinkage* • • 
and  try  to  interest  your  family,  children  included,  in  developing  the 
taste 'for  rare,  red  meats,  as  this  will  conserve  food  value. 

BRAZING,  STEWING   when  meat  is  cut  in  small  pieces,  across  the  grain,  meat 

strands  are  shortened,  and  the  meat  requires  less  cooking*  Thin 
slice  cutting  is  tho  secret  to  meat  preparation  to  many  native  Tro- 
pical and  Oriental  dishes* •• .cut  raw  meat  with  a  very  sharp  knife  in 
very  thin  slices  or  slivers,  cross-grain. •• .these  thin  slices  or 
slivers  will  curl  upon  cooking  into  tender  bits.. .and  the  meat  will 
appear  to  bo-  well  done  because  it  will  brown  quickly,  when  in  reality 
it  is  cooked  at  a  minimum* 

TOMATO  TALK 


This  is  the  time  of  year  to  start  talking  about  tomatoes. * «and  this  year, 
with  the  Victory  Garden  tomato  crops  to  be  considered,  tomatoes  will  be  more  im- 
portant than  ever  to  many  of  your  listeners.    Tomatoes  contain  Vitamins  A,  B,  and 
C,  which  makes  them  really  alphabetical,    A  good  way  to  conserve  this  valuable 
food  is  to  can  plenty  of  tomatoes . • . can  the  juice  too... and  in  that  way  save  Blue 
Ration  Stamps  for  the'fovds  which  can»t  -be  preserved  so  easily. 

And  when  we  say  easily,  we  mean  just  that.',  .don't  worry  because  there  aren't 
enough  pressure  canners  to  go  around,  for  tomatoes  don't  need  that  kind  of  atten- 
tion*    Department  of  Agriculture  home  economists  recommend  tho  hot-pack  method  and 
the  boiling-water  bath*.. this  gees  for*  the  juice  as  well  as  for  the^  tomatoes ,  of 
course*     Th-se  who  are  canning- tomatoes  from  the  Victory  Garden  will  be  able  to 
can  them  at  exactly  the  right  state  of  ripeness.     If  they're  dependent  on  the_ 
commercial  markets,  however,  they'll  do  well  to  watch  for  sound,  ripe,  locally 
grown  tomatoes*     Putting  thorn  up  in  small  batches  while  they're  vine-fresh  means 
that  more  of  the  vitamins  and  minerals  will  bo  retained.     Soft  tomatoes,  not  firm 
enough  for  canning  and  yet  not  overripe,  make  .excellent  juice. 

Before  tcmato  juice  is  seasoned  or  spiced,  it's  well  to  remember  that  to- 
mato juice  can  be,  used  in  many  more  way's  if  it  isn't  spiced  at  the  time  of  canning. 
Also,  spices  tend  to  ■  darken  .the  ■  juice  and  change  tho  f  lavor  over  a  period  of  tine.* 
Spices  can  be  added  at  the  time  of  serving,  you  know. 

Remembo^r . .  .the  more  tomatoes  canned,  tho  more  Blue  Stamps  saved.  . 

WHc^'S  IN  THE  MARKETS? 


Plenty  of  vegetables  in  San  Francisco  and  Lcs  Angeles  wholesale  markets.... 
but  in  Portland  the  market  is  a  bit  spbtted. . . • in  all  three  markets  fruits  are 
arriving  in  variety,  but  prices  remain  fairly  high. ...a  contrast  to  some  vegetables 
which  have  dropped  considerably  in  price  with  the  advent  of  summer  harvest,  and 
the  increasing  supplies  in  Victory ' hardens  which  are 'slowing  demand  for  commer- 
cially -produced  Mveg-esw« 
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PORTLAND 


Vegetables 

Bunched  vegetables ,  cabbage  are  plentiful. . .quality  is  good,  prices  are 
reasonable . . . summer  squash,  potatoes  in  ample  supply,  with  local  "spuds"  now 
being,  dug. ...celery '.supplies  are  mo de r a t e  . .  ■. . c au  1  i f  1  owe r  and  j   as  are' in  shorter 
supply,  at  higher  prices  than  week  preceding. . .onions  from  Walla  Walla  district 
are  replacing  California.,  with  locally-grown  product  selling  at  slightly  lower 
cost  • 

« 

Fruits 

•   Apj~ic_c_t  supplies  increasing  but  prices  continue  high,  with  harvest  from 
eastern  Oragoia  and  Washington  expected  to  r&n»oh  peak  this  coming  week... Local 
peaches  maturing  s  lowly,  main  ..supplies  now  coming  from  California . .  .Cane  (or 
bush)  .■•berries  in  good  volume  at  reasonable  prices,  and  growers  continue  to  offer 
bargains  to  consumers  who  will  pick  their  own. . . . St raw berry  supplies  limited, 
quality  only  ordinary,  prices  at  early  season  figures • 

SAN  FRANCISCO 


Vegetables  . 

v  Lew-priced  commc dities  are  squash,  beans,  peas,  lettuce,  cabbage,  all  in 
plentiful  supply  and  of  generally  good  quality'.".  .Cucumbers  and  peppers  have 
dropped  in.  price ,  so  has  ce lory. . .tomatoes ,  under  impetus  of  good  demand  have 
gone  up,  although  supplies  arc  normal. • .bunched  vegetables  are  plentiful. 


Fruits 

Apricot  prices  up,. .as  season  about  over. .  .plums  and  peaches  up  in  price 
under  good  demand. . .early  apples  moving  slowly,  prices  gr a dua 1 ly  de c 1 ining . . . 
c  itrus  in  normal  supply,  soiling  at  .or  about  ceiling  love  Is  . ....  canta  loupe  s  more 
plentiful,  prices  slightly  de c lining . . .watorme Ion  of  generally,  good  quality  com- 
ing in  from  San  Joaquin  Valley?  . 

LOS*  ANGELES 


Vegetables 

Best  buys  are  white  summer,  Italian  and  yellow  crookneck  squash,  cabbage, 
green  corn,  beets,  turnips,  small-sized  potatoes,  cucumbers ,  rhubarb  and  snap- 
beans ....  lettuce  price  s  fluctuate .from  day  to  day  but  wholesale  prices  are • 35% 
lower  than  month  ago.     Other  vegetables  showing  substantial  price  reductions  on 
wholesale  markets  in  past  month  Include  snap  beans,  cabbage,  squash,  corn,  cu- 
cumbers ;  celery,  endive'  and  bell  peppers.. .  .Tomatoes,  eggplant,  peas,  beets  and 
turnips  are  holding  at  same  price  levels  as  a  month  ago. • .new  crop  sweet 
potatoes  coming  into  L.A.  markets  from  C cache 11a  Valley. . .romaine  continues 
reasonable  in  price ..  .parsnips  are  lower ..  .IJ.S .  No.  1  petatoes  hold  at  ceiling 
levels,  but  No .  2  s  are  considerably  be  lew  ceiling. 

Fruits 

•  ■  -Poaches  are  plentiful,'  flavor  "and  quality  good,  and  demand  good.  Santa 
Rosa  plums'  in  liberal  supply,  .•.nectarine's'  'in  moderate  .  supply ...  light  supplies 
of  cherries  from  Idaho,  Washington'/  Oregon.'.  .Black'  Mission  figs-  in  light  supply 
. .  .grapes  coming  in  from  Coache'lla  Valley.,  .citrus  prices  unchanged. .  .cantaloupes 
and  watermelons  continue  rather  high  in  price ...  .berries  in  light  supply... 
avocados  are  high  in  price,  so  are  apricots . « .new  crop  apples  still  high  in  price 
but  lower  than  week  ago. 


pacidc  re  v:":'  fda  food  suxestioi;s  #21 

Canning  and  Preservation  in  nost  localities 
is  about  at  its  peak    let's  prepare  our- 
selves for  busy  days  ahead. 

Preserve  the  surplus  fron  your  Victory  Garden  —  you  will  be  wise  to  have  the 
storage  shelves  well  filled. 

M     N  ,  M 

Cabbage  —  usually  there  is  more  than  can  be  used  in  fresh  stage j  make  a  crock 
full  of  sauerkraut  to  serve  later  with  wieners,  pigs  feet,  or  'spare-ribs. 

m.    «■  m 

Every  gardener  who  is  looking,  into  the  future  has  a  few  tonatos.    If  you 

have  enough  to  can  — ;  can  the  entire  tomato.    Don't  be  wasteful  by  canning  just 

the  juieo.    It  is  as  easy  to  strain  off  the  juice"  after  preserving  as  before  

add  the  pulp  to  creamed  soup,  meat  dish,  or  casserole'  —  AVOID*  WASTE. 

m    m  M 

Tomatoes  —  are  a  fairly  good  source  of  Vitamin  C.    If  transportation  of  citrus 
fruit  is  held  up,  tonatoes 'would  be  helpful  to  have  on  hand.  ' 

Storing  would  be  a  good  way  to  keep  the  surplus  of  root  vegetables  and  late  matur 
ing  vegetables  fron  your  garden.    Ground  pits  have  been  found  very  successful. 

Not  to  forget  the  few.  berry  bushes  and  cucumber  vines  that  help  us  to  have  rel- 
ishes and  jams  for  our  tables, 

,  :.  HELPFUL  HINTS 

Have  jars  free  of  nicks  and  crrcks. 

Know  the  type  of  jar  lid  you  have  follow  the  correct  method. , .avoid  spoiling 

canned  food.    A  re-usable  commercial  jar  has  a  modified  screw  thread  and  a  metal 
cap.    Supplies  needed  to  complete  the  seal  nay  be  bought  to  fit.     If  your  dealer 
cannot  supply  proper  closure  materials  the  county  home  demonstration  agent  may 
know  where  closures  to  fit  are  made. 

Do  not  soak  food  —  loses  food  value. 

Handle  carefully,  not  bruising. 

Conserving  space  is  essential  in  canning  today  —  halve  or  quarter  tomatoes  and 
fruit;  gives  a  more  solid  pack. 

Small  amount  of  salt  added  to  tonatoes  improves  the  flavor, 

One  to  three  tablespoons  of  lemon  juice  added  before  sealing  pears  and  peaches  to 
keep  them  from  turning  brown. 

Fer  the  experienced  canner  —  be  sure  canning  information  is  up-to-date.  Share 
experience  v/ith  those  who  need  it. 

Non  acid  vegetables  should  be  canned  by  pressure  cooker. 

To  insure  proper  methods  —  your  local  State  Extension  Service  is  the  best  source 
of  infornation. 


mm    #  mm 
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RECIPES 


KRAUT 

Mix  shredded  cabbage  with  salt,  using 
v  tablespoon  salt  to  each  quart  cabbage. 
Pack  firmly  into  clean  glass  jars,  or 
crock  alternating  with  -layer  of  cabbage 
and  then  salt.     Let. stand  10  days  for 
fermentation.    At  end  of  fermentation, 
ready  to  seal  with  thick  coat  of  para- 
ffin or  drain  off  .  juice,  heat  to  boil- 
ing, pour  over  kraut,  again,  ..and  seal' 
tight.     Do  not  process.. 


PICCALILLI 


2%.  lbs.  onions 
3/4.  lb.  green-' 

peppers 
5  lbs.  green 

t  omatoes 
3-V  lbs.  cabbage 

T/ash  vegetables; 


2  T.  white  mustard 

seed  : 
T.  Celery  seed 
salt  ... 

cidor  .vinegar 
sugar 


2 

2  T. 

3  c. 
5  c. 


BEET.  RELISH 

1  1/3  c 

chopped  peppers 

2  T.  horseradish 

1  T.  salt 

2  c.  cider  ' 
vinegar 

Combine  all  ingredients  in  large  pre- 
serving kettle;  bring  to  a  boil;  cook 
until  thick,  about  20  min. ,  stirring 
occasionally.    Pour  into  hot  sterilized 
jars;  seal  at  once. 


U  c-  coarsely  ground 

cooked  beets 
6-V  c.  coarsely  ground' 

cabbage 
2  c.  sugar 


peel  onions  and  remove 
seed  cores  from  peppers;  put  vegetables 
through  food  chopper.     Combine -all  in- 
gredients in  large  kettle,  cook  until 
slightly  thickened  and  vegetables  "re 
tender,  about  15  minutes.     Pour,  into 
hot  sterilized  fruit  jars.     Seal  at 


.:nco. 


PEACH  I.IARilALADE 


3  lbs.  peaches 
2  large  oranges 


U  T.  Ion  on  juice 
3h  c.-  sugar 


Wash,  peel,  and  slice  peaches  in  % 
inch  slices.     Grate  rind  from  oranges; 
peel  removing  all  white  membrane;  slice, 
combine  ingredients,  cock  until  syrup 
is  thick  and  fruit  transparent,  30 
minutes.    Stir  occasionally.    Pour  into 
sterilized  jars' and  seal. 


Source  :f  materials 

Bureau  of  Hunan  Nutrition  and  Home  Economics 

Extension  Service,  Oregon  State  College 

Extension  Service  Bulletin  University  of  California 


Radio  Round-up 


A  Service 

For  Directors* of  Women's  Radio  Programs 


San  Francisco,  California 
July  24,  1943 


•    •  IN  THIS  ISSUE 

OYEN  CAliHING  DANGEROUS  A  warning  note  to  homocanncrs  —  Stick  to  the  reliable 

sources  for  instructions  on  homecanning,  and  you  can't  go  wrong. 

*    *  * 

EARLY  TuRIEY  TALK. . .  .  * ,  j&s  11  your  listeners  not  to  start  whetting  their  carving 
knives  until  Thanksgiving.     But  if  our  boys  on  all  battlefronts  are  to  get  their 
share  for  the  holidays,  the  gobblers  must  start  traveling  soon. 

NEW  OILS  FOR  OLD  Both  as  a  nutritious  food  and  vital  produet,  fish  is  taking 

its  place  these  days  on  the  list  of  wartime  essentials. 

*  *  * 

THE  RATIONAL  FOOD  BUDGET  Discussed  last  week,  recent  action  now  brings,  good 

n-jvir,  for  civili'.ns  --  it  looks  as  if  more  dry  beans  and  peas  will  be  available 
during  the  next  12  months  than  could  be  obtained  in  '42. 

*  *  * 

BEEF  --  COMING  UFl  No  doubt  broadcasters  wijLl  gladly  give  this  welcome  news 

to  consumers  who'vo  been  able  to  feed  on  juicy  steaks  only  in  their  illusions 
for  the  prst  several  months. 

(  *    *  * 

FDA  SUGGESTIONS  In  the  summer,  a  homemaker's  fancy  turns  to  —  cool  menu 

ideas ...  .The  r.;froshing  crisp  salads  suggested  this  v/eek  should  be  just  the  an- 
siter  to  her  family  feeding  problem. 


*    *  * 
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HOME  CANNING  NEWS 


Oven  Canning  Not  Recommended 

Home  canning  specialists  from  the  Department  of  Agriculture  are  warning 
home makers  against  the  oven  canning  method  of  food.     They  explain  that  in  addi- 
tion to  being  a  slow  and  unsatisfactory  process,  in  some  cases  it  has  caused  ser- 
ious accidents.    Exact  temperature  control  is  necessary  for  oven  canning,  and 
oven  regulators  which  cannot  be  serviced  because  of  wartime  conditions  may  add  to 
the  hazard. 

The  new  wartime  jar  cap  may  also  cause  difficulty*     It  needs  careful  ad- 
justment to  allow  steam  to  escape  during  canning  so  the  jars  will  not  break. 
Any  jar  cap  screwed  too  tightly  before  processing,  may  ruin  the  seal  even  if 
there  is  no  accident. 

Specialists  Recommend  Hot  Pack 


That  is,  heating  the  food  to  boiling  before  filling  the  hot  jars.  Even 
hot  packed  food  expands  in  jars  during  processing  and  gives  off  steam  which  must 
escape  to  prevent  explosion.     If  the  top  is  on  so  tight  that  enough  steam  can- 
not escape,  pressure  accumulates  and  may  become  great  enough  to  shatter  the  glass 
This  is  a  special  hazard  in  oven  canning  because  ovens    have  no  device  to  relieve 
the  force  of  such  an  explosion.     In  a  water  bath  canner,  force  of  an  exploding 
jar  is  slowed  down  by  the  surrounding  water,  and  the  pressure  cooker  has  a 
safety  valve  to  let  off  the  excess  steam. 

Additional  disadvantages  of  oven  canning  oro  that  juice  bubbles  or  steams 
away,  peaches  and  pears  are  likely  to  darken,  and  vegetables  needing  high  heat 
to  kill  bacteria  are  not  safe. 

For  home  canning  of  both  non-acid  vegetables  and  meat,  USDA  recommends 
only      steam  pressure,  and  the  boiling  water  bath  for  fruits  and  tomatoes. 

Beware  of  Canning  Powder 

Canning  Powders  cannot  be  substituted  for  safe  methods  of  food  preserva-- 
tion  through  sterilization  by  heat  —  and  definitely  cannot  take  the  place  of  the 
pressure  cooker  method  recommended  for  the  safe  canning  of  non-acid  fruits  and 
ve  ge table  s  • 

In  a  recent  statement,  Kir.  Til".  G.  Campbell,  Commissioner  of  the  Federal 
Food  and  Drug  Administration  said  that  the  use  of  some  of  the  "Canning  Powders" 
constitutes  a  definite  health  hazard.    Mr.  Campbell  went  onto  say,  "Practically 
all  the  substances  proposed  in  the  past  as  chemical  preservat i»ns  have  limited 
value  as  such  and  in  view  of  the  known  harmful  effects  of  some  of  them  and  the 
doubtful  safety  of  others,  they  should  not  be  used  as  substitutes  for  the  more-  -  • 
efficacious  and  safer  processes  of  sterilization  by  heat." 

He  doesn't  believe  that  the  present  war  emergency  offers  any  valid  reason 
for  condoning  the  use  of  chemical  preservatives  by  home  canners  in  the  plate  of 
heat  sterilization. 

"Fatalities  from  improperly  prepared  home  canned  foods  occur  entirely  too 
frequently,"  Mr.  Campbell  states  emphatically.     "For  safety's  sake  rely  on  thor- 
ough heat  sterilization."     Canning  powders  are  not  to  be  confused  with  fruit  pec- 
tins which  are  used  in  jam  and  jelly  making* 
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EARLY  TURKEY  TALK 


So  you  think  it's-  u  bit  early  to  be  talking  about  turkey?    Well,  do  you 
realize  how  nuch  work  will  be  required  to  produce  the  ,10,000,000  pounds  of  '  " 
turkey  which  have  been  requested  to  headline  holiday  dinners  for  our  fighting 
men  overseas?    The  American  turkey  industry  does,'  and  so  does  anybody  who's 
read  what  W.  D.  Termohlen,  Assistant  Chief  of  the  Food  Distribution  Administra- 
tion's Dairy  and  Poultry  Branch,  said  before  the  national  Turkey  Federation  a 
few  days  ago  in  Chicago.    He  really  "talked  turkey"  to  them.     He  told  them  that 
if  these  turkeys  are  to  reach  all  the  battlefronts  of  the  world  (where  Americans 
are  fighting)  in  time  for  Thanksgiving,  Christmas  and  New  Year's  Day  dinners 
they  must  be  ready  for  overseas  shipment  as  follows:    2  million  pounds  between 
September  1st  and  l^th;  2  million  pounds  between  September  lr>th  and  30th;  the 
remaining  six  million  pounds  as  soon  thereafter  as  possible. 

HOW  IT  CAN  BE  DONE  .  : 


Mr.  Termohlen  pointed  out  that  it  will  require  cooperation  to  do  this. 
He  said  he  feels  certain,  however,  that  not  a  person  here  at  home  would  be 
unwilling  to  give  up  a  pre-holiday  taste  of  turkey  to  provide  our  fighting  men 
overseas  with  their  holiday  dinners.     He  pointed  out  too  that  hotels  and 
restaurants  for  a  short  time  before  the  holidays  would  have  to  take  turkey  off 
the  bill  of  fare.... Also  that  turkey  packers  and  processors  would  have  to  tell 
the  trade  that  for  the  time  being  all  turkeys  are  going' overseas  to  our  boys. 
He  feels  sure,  he  says,  that  patrons  of  retail  stores  will  accept  this  explana- 
tion willingly,  once  they  know  where  the  turkeys  are  going.    The  armed  forces 
do  riot  want  the  whole  1943  production  of  turkeys,  of  course,  but  the  small 
portion  they  do  want  is  needed • greatly  arid  very  soon. 

1943  TO  PE  A  GOOD  TURKEY  YEAR 


Present  prospects  are  for  a  production  of  more  than  35  million  turkeys, 
which  would  exceed  the  all  time  record  -production  -in- -1942  of  32,500,000  birds. 
The  194.3  goal  is  even  higher,  however. .  .It' s  4-0  million  turkeys,  or  about 
500  million  pounds  of  turkey  meat.     The  10  million  pounds  required  early  for  the 
armed  forces  overseas  does  not  include  tho  quantities  needed  later  for  the 
military  services  in  this  country,  Mr.  Termohlen    explained.    These  will  be 
obtained  during  the  season  when  marketings  are  heaviest.     Only  about  10  percent 
of  the  entire  turkey  crop  for  1943  is  expected  to  be  required  for  military  needs, 
however .  . "'. 

THE  REASON  BEHIND  IT  ALL 


In  Hr.  Termohlen' s.  own  words  he  tells  the  reason  for  doing  this  very 
eloquently.    He  said:     "Americans  and  turkeys  are  inseparable.    That  has  been 
so- over  since  the  Pilgrims  land id  at  Plymouth  Rock.    Then  the  wild  turkey, 
native  of  the  now  world  forests,  gave  the  colonists  encouragement  and  hope. 
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It  became  a  symbol  of  all  that  is  American. ...  as  symbolic  of  peace  and  plenty 
as  the  American  Eagle  is  symbolic  of  the  freedom  we  cherish.    Today  our  boys... 
your  boys. ...  soldiers,  .sailors,  marines,  coast  guardsmen  and  airmen. .. .need 
the  same  kind  of  encouragement ....  a  taste  of  home  and  a  reminder  that  in  spite 
of  the  changes  war  has  forced  upon  them,  home  has  not  changed." 

NEW  OILS  FOR  OLD- 


We're  hearing  lots  about  fish  and  fish  products  these  days... .Fish  is  an 
important  protein  food  to  use  as  a  meat  alternate  in  wartime. . .fish  meal  and 
fish  oils  are  essential  ingredients  in  poultry  food... fish  body  oils  are  used 
in  paints... and  all  this  in  the  face  of  severe  problems  in  the  fishing  industry. 
A  shortage  of  fishing  vessels,  a  serious  manpower  problem  and  the  limiting  of 
fishing  areas  because  of  submarine  activity. .. all  these  are  helping  to  limit 
the  production  of  fish. 

Even  so,  there  has  been  a  substantial  increase  in  the  manufacture  of 
vitamin  products  from  fish  oils,  especially  fish  liver  oils.     Japan  used  to  be 
an  important  source  of  fish  liver  oils.... they  sent  us  tuna  livers  and  we 
extracted- the  oils.     Much  cod  liver  oil  came  from  Norway,  too.     In  fact,  before 
the'"  war,  there  was  very  little  production  of  vitamin  fish  oils  in  this  country. 
It'.s  Very  important,  however,  to  have  cod  liver  oil  for  our  babies... it  prevents 
rickets,'  you  know.    And  grownups  are  consuming  millions  of  vitamin  capsules' 
these  days,  which  are  made  from  fish  liver  oils.    The  fish  liver  oils  are ''being 
manufactured  only  for  their  vitamins. . .they' re  too  expensive  to  produce  for 
any  other  purpose.'    Right  now,  50  to  60  trillion  units  of  vitamin  A  are  produced 
annually  in  this  country  from  fish  livers,  chiefly  shark  livers. 

No  matter  how  you  look  at  it,  the  "poor  fish"  is  certainly  coming  into 
its  own  these  days. 

•     ■  THE  NATIONAL  FOOD  BUDGET 


Dry  Beans  and  Peas 

Here's  more  news  about  the  national  food  budget,  which  we  discussed 
at  some  length  last  week.     The  War  Food  Administration  has  announced  the  quan- 
tities allotted  to  civilians,  the  military,  our  allies,  arid  other  groups  which 
have  claims  on  our  food.     It's  good  news  too,  for  it  appears  that  we'll  have 
more  dry  beans  and  peas  during  the  next  12  months  than  we  did  in  194-2. 

Dry  Beans;    Total  supply  for  allocation  for  this  period  estimated  at  22,200,000 
bags  of  100  lbs  each/   Civilians  get  more  than  half,  11,300,000  bags.  The 
military,  3>400,000  bags.     Our  allies,   (principally  Russia  and  the  United  Kingdom), 
foreign  relief  and  reserve  stocks,  7, 500,000  bags.-  The  amount,  allotted  to  civil- 
ians is  higher  than  civilian  consumption  during  1942,  560,000  bags  more,  in 
fact. 
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Dry  Peas;    Total  supply  for  allocation  is  expected  to  be  4,150,000  bags,  (100  lbs. 
each)  civilians  get  1,624,000  bags.    War  Services,  357,000  bags.  Lend-lease 
and  Government  reserves  2,169>000.    The  supply  of  dry  peas  available  to  civil- 
ians also  exceeds  the  1942  consumption,  by  179,000  bags. 

As  you  know,  dry  beans  and  peas  are  important  protein  foods,  and  these 
allocations  are  planned  to  make  the  most  effective  use  of  the  supply  we  have. 

gggg ;     It's  good  news  to  civilians  that  they'll  have  about  the  same  quantity 
of  oggs  in  the  12  months  which  began  July  1,  as  thoy  had  in  the  preceding  12 
months.    The  War  Food  Administration  announcement  of  egg  allocations,  based 
oh  an  estimated  production  of  nearly  5  million  dozen,  gives  3  1/2  billion 
dozen  to  civilians,  or  7  out  of  every  10  eggs  produced.    The  remaining  1  1/2 
billion  dozen  will  be  used  by  armed  forces,  our  allies,  and  the  Office  of  Foreign 
Relief  and  Rehabilitation.    Most  of  the  eggs  for  export  will  be  in  dried  form. 

The  supplies  of  eggs  for  civilians  will  provide  each  person  with 
approximately  338  eggs,  which  is  more  than  last  year,  when  the  per  capita  con- 
sumption was  320.    However,  it  is  expected  that  the  demand  will  be  so  great 
that  this  increased  supply  may  not  be  enough  to  meet  the  full  civilian  demand. 

As  we  pointed  out  last  week,  since  it  is  not  possible  to  predict  future 
supplies  and  needs  with  certainty  in  wartime,  the  allocation  of  all  these  foods 
is  definite  for  only  the  first  quarter  of  the  12-month  period.    Changes  or 
adjustments  will  be  made  for  the  remaining  three-quarters  if  necessary. 

FOOD  DISTRIBUTION  OP  PER  ry63  —  LlNSEED  OIL 


This  order  effective  July  10th,  provides  a  freer  flow  of -linseed  oil 
among  crushers,  nroccssors,  manufacturers  and  wholesale  distributors. 

FOOD  DISTRIBUTION  ORDER  #64  —  CALIFORNIA  CLINGSTONE  PEACHES 


This  order  effective  July  16,  prohibits  interstate  shipments  of  the  1943 
crop  of  California  clingstone  peaches.     The  purpose  is  to  make  the  bulk  of  this 
year's  crop  available  for  canning,  drying  and  freezing,  to  meet  the  large 
military  and  civilian  requirements  .for  the  processed  fruits. 

This  will  not  affect  civilian  supplies,  however,  since  California 
clingstone  peaches  normally  are  processed  rather  than  marketed  fresh.  The 
shipment  restrictions  wer»  imposed  because  the.  present  large  demand  for  fresh 
fruit  might  result  in  its  diversion  into  the  fresh  market  rather  than  to 
processors.    To  restrictions  are  imposed  on  the  shipment  of  freestone  varieties. 


KELT  COMING  UP.'. 


Here's  hopeful  news  for  food  lovers,  especially  those  who  like  a  juicy 
steak  or  a  well-browned  pot  roast... and  that  probably  includes  most  of.  usl 
From  now  on,  through  late  Fall,..  War  Food  Administration  officials  expect  more 
beef-will  be  available  in  most  sections  of  the  country  to  meet  ration  points. 
*  ... 
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And  here's  why... On  a  seasonal  basis,  much  more  cattle  is  moving  to  market 
than  in  recent  weeks.    Movement  of  grass  cattle  to  market  from  the  southwestern 
and  western  ranges'  usually  starts  about  mid- July,  and  that's  been  the  case  this 
year.     This  movement  ordinarily  winds  up  on  the  northwestern  plains  country  in 
November. 


Don't  forget,  however,  that  as  beef  grows  more  plentiful,  the  Army,  Navy 
and  lend-lease  will  take  the  opportunity  to  bring  their  stocks  back  to  safe  levels. 
It's  well  to  remind  consumers  that  they  must  continue  ce.reful  use  of  this  popular 


meat  □ 


WHAT'S  IN  TEE  MARKETS 


Most  homemakers  find-     1  shopping  for  fresh  fruits  and  vegetables  a  much 
more  pleasing  experience  this  time  of  the  year,  as  seasonal  harvests  reach  their 
peaks,  and  many  items      certainly  in  the  vegetable  line. -..are  considerably 
cheaper,  than  they  were  three  or  four  months  ago.     This  summary  of  wholesale  mar- 
ket conditions  in  Portland.,  San  Francisco  and  Los  Angeles  will  help  them  to  ad- 
just their  buying  to  items  most  reasonable  in  price  and  most  plentiful  in  sup- 
ply-    (NOTE  FOR  WASHINGTON:     The  Seattle  Federal-State  Market  News  Office, 
Fruits  and  Vegetables,  has  been  discontinued  for  budgetary  reasons.) 

PORTLAND  VEGETABLES 

Lettuce,  cabbage  and  carrots  are  "best  buys" ... .beans ,  cucumbers,  peas, 

squash  and  bunched  vegetables  in  good  supply  at  reasonable  prices... new  crop 
pqtcrU-oes  ars~±ir-guud'  supply ,  so  victory  gardeners  should  be  cautioned  to  allow 
the ii" "pa'ckyard  crops  to  reach  full  maturity,  and  meanwhile  use  supplies  of  the 
the  early  crop  in  local  food  markets,   Sis    early  potatoes  cannot  be  stored. ..new 
croc  tomatoes  are  coming  from  local  mid -Columbia  gardens ...  cauliflower  and 
celery  prices'"  are  high,  with  caulif  lov/er  currently  scarce. 

■  FRUITS 

Melons  and  cantaloupes  available . . .berries  and  cherries  within  reasonable  cost. 
Berry- growers  are  still  asking  Portland  area  housewives  to  "pick  their  own,"  to 
help  with  labor  shortage « . .raspberries ,  y oungbe r r ie s  a nd  loganberries  are  in 
peak  production. . .prices  at  farm  levels  are  more ' reasonable ,  should  be  an  added 
incentive  to  housewives  to  increase  home  preservation  of  these  fruits. 

SAN  FRANCISCO  VEGETABLES 


Mo st.^vege tables  -  in  moderate  to  liberal  supply. .  .squash ,  tomatoes  selling  at 
low  wholesale  prices ... celery  and  green  corn  dropping  out  of  luxury  class... 
green  be  axis ,  cabbage ,  cucumbers ,  lettuce  still  among  lower  priced  vegetables  al- 
though slightly  higher  in  price . .  .peppers  and  green  peas'  plentiful  at  attractive 
prices  from  consumers'-  standpoint. 

:    ,■  FRUITS         .;  '•• :     .  - 

Apple s ,  mostly  Graven3teins  from  Sonoma  County,  at  declining  prices . « .nectarines 
and  plums  plentiful,  price  on  wholesale  market  dropping. . .cantaloupes  and  wc te  r  - 
melons  at  .slightly  lower  prices. .  .  peaches  in  moderate  volume,  apricots  in  light 
supply ,.  .citrus  fruits  available  at.  unchanged  prices. 

LOS  ANGELES  •„•:.  ,    VEGETABLES         •    •   ••  *  


Best  buys  in  retail  stores,  on  basis  Wholesale ' price s ,  should  be  white 
summer }  yellow  crookneck  and  .Italian  squash,  cucumbers ,  carrots ,  cabbage ,  beets, 
turnips ,  le  ttuce ,  tomatoes,  No.  2  grade  potatoes ».  .now  is  the"^Time  to  buy  tomatoes 
by  "cTo  lug  _for_  canning,  as  prices  of  ripe  stock  very  low. .  .asparagus  is  scarce 
and  high.  *  ..caulif  lcwer_  is  scarce'.  .  .  qnions-'  and  pea.s.  in  light  supply.  •  .romaine, 
endive  and  parsnips'  aFe  reasonable  "in  p  r ice  . « . be  XT  'y e ppe r  s  in  liberal  supply  at 
lower  prices. .  .gree'n  corn  in  moderate  supply. 

.  FRUITS  . 

Plenty  of  late  Elberta  and  Halo  peaches  arriving  in  wholesale  markets,  good  time 
for  canning,  buying  in ' lug  quantities  is  good  way  for  home  canners  to  save  money 
. ... , berries  and  cherries  are  "scarce,  and  high. .  .citrus  prices  unchanged. .  .grapes 
in  Tight  supply". .  carit^  oup.es  .and  watermelons  selling  at  rather  high  prices... 
nectarines  and  5  aht a  a e s  a  p 1 urns  in  moderate  supply ...  some  apricots  still  coming 
j/rJm  Santa  Clara  Valley,,. now  crop  apples^  lower .  in  price,. ...  Hartleys .  pears  jstar-p- 
mg  from  Sacramento  Valley... a  few  o5rr^nts  arriving* « .rhubarb  «uiilihTrerg"~cheap« 
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FACIFIC  REGION  FDA  FuOD  SUGGESTIONS  #22 

■  Because  of  the  abundant  supply  of 
many  fresh  fruits  and  vegetables 
•now  on  the  local  markets  and  the 
peak  in  production  of  victory  gar- 
dens, the  food  suggestions  for  this 
week  are  on  ways  to  use  these  fresh 
foods  to  the  best  advantage  —  raw 
and  in  salads. 

**** 


SUIilJSR  SALADS 


Su lads  can  be  used  as  appetizers,  the  main  dish  or  as  a  dessert. 

*  *  * 

Like  .the  trimming  on  a  dress  or  the  curtains  at  the  windows  -*  salads  give  the 
finishing  touch  to  the  meal.  ■  : 

*  *  * 

Adds crispness  and  tartness  when  needed  and  in  many  cases  gives  the  meal-planner 
a  Chance  to  show*her  artistic  ability. 

i  *  *  * 

Salads  are  ar  excellent  way  to  use 'fresh,  raw  fruits  and  vegetables  in  the  diet. 
Raw  foods  supply 'the  body  with  roughage  as  well  as  certain  minerals  and  vitamins 
--  essential  to  good  health. 

•  *  *  * 

Essentials  of  a  gdod  salad  — -  wholesome,  economical  and  attractive j  cold  and 
crisp;  harmonize  in  flavor  with  rest  of  the  meal. 

*  *  * 

Season  salads  with  care.     Intriguing  seasoning  for  a  salad  may  be  obtained  by 
rubbing  the  salad  bowl  with  onion  or  a  bit  of  garlic. 

•    •        *  *  * 

Chtfosc  the  salad  dressing  and  garnish  according  to  the  characteristics  of  the  su'. 
ad.     Tart 'dressing  with  vegetables  —  sweet  (including  the  fruit  juiees)  with 
fruit. 

..;.*.*.*  ... 

Toss  the  salad  ingredients  together  lightly ..  .handle  as  little  as  possible. 
Over-mixing  has  ruined  many  a  good  salad. 

******* 

Frosh  fruits  and  vegetables  are 'rich  in'Sritamih  A  and  C  plus  minerals;  and  those 
that  lend  themselves  well  to  salad  making  are :  • 

MA" . .Frotoctive  vitamin— — carrots,  cabbage,  chard,  poaches,  tomatoes, 

'  turnips,  apricots,  cantaloupe. 

"C" • .3uilding  vitamin  asparagus,  snap  beans,  cabbage,  cauliflower, 

oranges,  grapefruit,  dandelion  greens,  peas, 
green  peppers,  rutabagas,  spinach,  zucchini, 
tomatoes . 

liost  of  these  you  will  find  in  your  own  victory  garden* 
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GREEN  BEAK  AND  BACON  SALAD 


lbs.  fresh  green  beans 
slices  uncooked  bacon,  diced 
onion,  minced 
c.  vinegar 


dash  of  popper 

Wash  and  string  beans;  cut  into  diagonal 
strips  and  oook  in  salted  water  until 
tender.     Drain  and  keep  hot.     Pry  bacon 
until  crisp- j  add  onion  brown  for  a  minute 
add  vinegar,  let  it  boil  up  once.  Pour 
over  the  beans  and  serve  hot. 

STUFFED  TOMATO  SALAD 


Using  tomatoes  (peeled)  hollowed  out  to 
form  a  cup,  fill  with  any  of  the  follow- 


ing combinations 


: Cucumber  diced  and  mixed  with  cream 
dressing.     Garnish  with  sliced  cucum- 
ber s . 

.:  Minced  lettuce  or  celery,  pimento  and 
diced  -  chicken. 

: Cottage  cheese,  chopped  stuffed  olive: 
parsley  and  tomato  pulp. 
: Chopped  cabbage. 


STUFFED  GREEK  PEPPER  SALAD 


3  med.  sized  green  pepjjars,  wash  and 
scoop  out  centers.     Fill  with  follow- 
ing mixture . 


-jj  lb.  cream  cheese 
3  hard  cooked  eggs 
c.  nut  meats 


w  chopped 

1  med.  sized  sour  pickle)  real  fine 


Mix  all  ingredients  together,  moisten 
"to  a  paste  with- salad  dressing.  Fill 
peppers  with  this  paste.  Chill. 
Slice  thin  with  sharp  knife  and  ar- 
range on  beds  of  crisp  salad  greens. 

MOLDED  MEAT  SALAD 


2  t.  gelatin 
-£  c.  cold  water 
2  t.  lemon  juice 
or  vinegar 


2  c.  cold  chicken, 
fish,  pork,  ham, 

veal 
-a-  ti  salt 


2  c.  hot  broth  or  g  c.  celery, 


water 
5"  o.  chopped 
pimiento 


chopped 
•4  0,.  green  pepper, 
chopped 


Soak  the  gelatin  in  the  cold  water. 
Add  lemon  juice  or  vinegar  and  hot 
liquid,  and  cool.     Carefully  mix  the 
other  ingredients  and  add  the  gelatin. 
Mold  and  serve  with  mayonnaise.  * 


FRUIT  COMBINATIONS 


Grapefruit  and  orange.    On  crisp  lettuce  or  salad 
greens.  (    .  •   *  1i 

Summer  fruit.  Arrange  strawberries,'  diced  poaches.. 
Servo  with  f ranch  or  fruit  salad  dressing. 

Melon.    Arrange  balls  or  slices'  of  watermelon  and 
cantaloupe.     Serve  with  french  dressing. 


Source  of  Material: 

Extension  Bulletin  from  University  of  Illinois 
Extension  Bulletin  from  Oklahoma  Agricultural  College 
Extension  Bulletin  from  North  Dakota  Agricultural  College. 
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Radio  Round-up 


A  Service 

For  Dire ot or fl  of  .Yomcn's  Radio  Programs 


San  Frarcisco,  California 
July  ?1,  19143  


IK  THIS  ISSUE 


THE  HOTE  FRC'-T  PIEDCE  CAr.FAIGIJ  Now  Orleans rs  have  taken  the  first 

step  in  keeping  inflation  fror:.  their  doors  —  two  simple  sentences  explain  the 
whole  idea* 

*      *  * 

THE  RATION  DOCK  --•  A  HOME  FRC1T  wF.APOK  Those  innocent -locking  red 

and  blue  stamps  are  an  important  weapon  in  helping  spoil  .the  difference  between 
defeat  and  victory  on  the  homo  food  front... as  homemakers  are  the  rein  holders, 
broadcasters  can  offer  invaluable  aid  by  helping  then  steer  wisely.. 

*  *  * 

.  ..  ...    MEAT  FOR  FIGHTING  ?EI:  There's  a  now  red,  white  and  blue  poster  mak- 
ing its  appearance  all  over  -the  country  as  another  reminder  for  consumers  to 
watch  those  meat  stamps  30  that  fighting,  men  will  be  assured  of  fighting  food. 

*  *  * 

PCI  FT  VALUES  Ration  points  ha/ve  to  be  adjusted' again  due  to  heavy 

demand  exceeding  supply  --    the  grumblers  might  be  glad  tc  learn  that  this 
flexible  sharo-the-f ood  program  is  their  safeguard  in  averting  future  serious 
shortages ..  ,ar.  easy  prelude  to  inflation. 

*  *  * 

LID  CF?  -COFFEE  OA!  13: ER. . .Yes ,  ooff-oc  lovers  must  have  their  day,  too 
--  and  that  day  oame  when  "java"  «ras  taken  off  the  ration  list. 

*  *  * 

FDA  FCCD  SUGGEST  I C  "3  With  apples  plentiful  In  the  markets  and  snap 

beans  at  their  flavpr-peak  goodness  in  victory  gardens,  homemakers  can  have  a 
combination  of  quality  and  economy  wheiti  serving  the  tasty  dishes  offered  this 
week. 

US  Department  of  Agriculture  M26 

food  Distribution  Administration 


THE  HOME  FRONT  PLEDGE  CAMPAIGN 


Have  you  heard  what  they  did  In  New  Orleans  on  the  home  front  pledge 
campaign?    Do  ycu  know  what  the  home  front  pledge  is?    Weil,  let's  start  at  the 
beginning.    Here's  the  pledge ,  in  two  simple  sentences: 

1.  I  pay  no  more  than  top  legal  prices. 

2.  I  accept  no  rationed  goods  without  giving  up'  ration  stamps. 

That  sounds  easy,  doesn't  it?    Maybe  you  wonder  what  such  a  pledge 
will  accomplish.    Well,  this  is  what  it  did  in  New  Orleans.     In  four  weeks 
250,000  such  pledges  were  signed.     Then  the  following  month,  a  survey  was 
taken  of  food  prices,  and  it  was  found  that  over- the— ceiling  prices  had  dropped 
so  much  that  the  city's  average  .food  prices  had  been  reduced  5  percent.  The 
campaign  was  sponsored  by  the  young  men's  business  club,  and  both  business  and 
industrial  interests  cooperated  with  consumers.    The  OCD  block  plan  was  used 
to  reach  over;/  home  in  town.     Lists  '  of  OPA  top  legal  prices  were  printed  by  the 
newspapers. . .Also  stories  about  women' signing  the  pledge.    Local  advertisers 
cooperated  by  explaining  the  campaign.     Information  booths  were  opened  in  the 
downtown  area. . . appeals  were  made  through  the  churches,  and  much  information1 
about  the  campaign  was  given  on  the  radio.     It  became  a  campaign  to  keep 
prices  down  with  both  consumers  and  retailers  really  working  at  it... and  as  a 
result  of  .the  community  action.... it  was  successful. 

GOMFJNITY  ACTION  NECESSARY 


"Community  Action" .. .That' s  the  phrase  which  tells  what  is  necessary 
for  success  in  such  a  campaign.     If  the  popple  who  live  in  a  town,  and  the 
stores  that  do  business  there,  become ■ aroused  to  the  importance  of  a  campaign 
to  keep  prices  down  and  to  assure  everybody  of  a  fair  share  of  rationed  foods., 
then  nothing  can  keep  it  from  being  successful!  .  ■ 

These  new  top  legal  prices  .are  different  from  the  so-called  "ceiling" 
prices  heretofore  in  effect  under  the  general  maximum, price  regulation. 
Before  they  were  established  it  was;  almost  impossible  for  a  shopper  to  know  the 
highest  price  she  could  be  charged-  legally.    Prices  differed  from  store  to 
store  because  they  wore  based  on  prices  that  each'  store  .had  charged  during 
a  previous  period.     Now,  for  the  first  time,  specific  top  dollars  and -cents 
prices  are  being  used  for  the  most  important  foods  that  go  into  the  nation's 
market  basket.    These  will  be  the  top  prices  that  each  food  store  in  each 
affected  community  can  charge.  "■> '..  .-a 

THE  RATION  BOOK  —  A-  HOME  FRONT  WEAPON 
.  „  '.  ,  1  

Every  homemaker  should  understand  that  her  ration  book  is  a  resource 
she  must  use  wisely.     It  should  be  used  only  to  meet  .the  needs  of  her  family... 
never  should  bo  used  for  buying- goods  she  does  not  need.     It's  her  patriotic 
duty  not  to  consume  more  of  any  rationed  commodity  than  is  allowed  by  her 
ration  stamps... and  that's  where  the  second  sentence  of  the  pledge  comes  in.... 
"I  accept  no  rationed  goods  without  giving  up  ration  stamps." 
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The  person  who  grows  his  own  food  is  under  a  double  obligation  not  to 
give  away  his  ration  points.  ,  Farn  families  who  sell  foods  that  are  rationed, 
such  as  butter,  neat,  or  canned  vegetables  and  fruits  should  be  sure  to  collect 
ration  stamps,  just  as  any  retailer  does. 

A  person  who  eats  in  restaurants  should  remenber  that  his  food  is 
part  of  the  restaurant's  ration  supply.    The  customer  does  not  give  his  stamps 
for  it,  and  therefore,  will  have  a  surplus  .of  stamps.    These  should  not  be  used 
by  anyone  else,  for  if  they  are,  it  moans  that  those  stamps  are  giving  someone 
wore  than  his  fair  share... and  it's  food  taken  away  from  our  national  food  supply 

The  following  practices  are  illegal  and  help  to  decrease  the  food 
sup  ly:    Making  purchases  with  loose  stamps.    These  may  have  been  found,  stolen, 
or  traded.    The  exception  is  the  1-po.int  red  stamp  which  is  used  for  change. 
Trading  ration  coupon:     If  you  don't  need  thorn,  destroy  then,  and  know  that 
you're  saving  food.    Lending  your  ration  book  to  friends:    When  you  lend  your 
book,  you're  giving  somebody  else  more  than  his  fair  share.    Purchasing  rationed 
goods  -without  coupons:    Your  dealer  must  have  your  stamps  to  replenish  his  stock. 
The  farmer  who  sells  you  rationed  goods  must  turn  your  stamps  in  to  his  War 
Pric;;  and  Rationing  Board.    Using  ration  stamps  after  they  have  expired:  This 
means  that  you  and  the  dealer  are  chiseling,  at  the  expense  of  the  nation's 
supply  of  scarce  goods.'.  Purchasing  rationed  articles  with  books  not  issued  to 
you:    A  rationed  book  belonging  to  a  member  of  the  Armed  Forces,  or  to  a  child 
away  at  school  or  camp,  or  •   lost  book  which  you've  f eund. .. gives  you  food  to 
which  you're  not  entitled.    Those  people  are  all  receiving  their  rationed  food 
from  another  source.    Failing  to  return  any  ration  book  or  stamps  you  may  find: 
A  lost  ration  book  or  stamps  should  be  returned  at  once  to  any  War  Price  and 
Rationing  Board.  ■  Giving  up  your  unused  stamps  to  your  dealer:    These  stamps 
can  bo  used  by  a  dishonest  merchant  to  build  up  stocks  to  .which  he  is  not 
-ntitled.    Expired  ration  stamps  should  be  destroyed  by  the  book. owner  promptly. 

T7hile  the  home  front  pledge  campaign  will  be  strictly  a  local  affair 
in  every  community,  several'  government  .-agencies  will  cooperate  by  means  of  an 
information    campaign.    The  War  Food  Administration,  Department  .of .Agriculture, 
Office  of  Price  Administration,  Office  of  Civilian  Defense,  Office" of  War 
Information  and  Office  of  War  Mobilization,  will  join  with  radio  networks,  news 
services,  national  advertisers,  retail  associations  and  others  in  making  this 
campaign  a  real  success. 

eEAT  FOE  ^XaHTriG  IJEK 

Have  you  seen  the  new  red,  white  and  blue'  poster  that's  been  appearing 
all  ovjr  the  country  during  the  last  few  days?    It  contains  a  pledge. which 
is  very  apropos  of  the  second  sentence  in  the  home  front  pledge  explained  in 
detail  elsewhere  in  this  issue. It  reads:     "I  shall  buy'  no  more  meat  than  my 
ration  stamps  entitle  me  t^. .  .because  the  rest  of  the  meat  is  needed  for  the  war'.' 

We  should  remember  th.it  the  little  red  stamp  simply  limits  )ur  supply 
of  certain  foods  at  hone,  so  that  our  men  away  from  home  may  have  all  they 
need.    Perhaps  it  w  >uld  help  if  the  word  "rationing"  were  identified  with 
"sharing",  rather  than  with  "giving  up". 
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IIORE  ABOUT  JjVEN  CANNING  DANGERS 

The  oven-method  of  hone  canning  is.  highly  dangerous  and  ..should  not  be 
used  to  process  any  product,  Dr.  Hilton  L.  Halverson.  California  state  director 
of  public    health,  warns.    .    •    -  ..'  '. 

A  number  of  instances  of  jars  exploding  in  the  oven  have  been  reported 
to  the-  State  Department-  of  Health.     In  some  cases,  the  stove  was  wrecked  and  the 
hjusewife-  injured..-  ...  .  ....... 

'-'More  serious  is  the  clanger  from  botulism,  a  highly  fatal  food  poison- 
ing," Dr.  Halverson  said. .  "This  poisoning  results  from  improperly  homo  canned 
n on-a c id  foods. 

,  1  "T  5;  prevent  botulism,  it  is  necessary  to  can  non-acid  foods  in  a 

pressure  cooker  at  10  pounds  pressure  and  240  degrees  Fahrenheit.    The  highest 
temperature  which  can  be  obtained  in  an  oven  is  212  degrees. 

,   .  :  "The  length  of  time  which  food  must  bo  kept  under  pressure  varies 

with  each  product  and  the  size  and  type  of  container.     Pressure  cooker  gauges 
and  therm  "meters  -must  bo  frequently  checked  f  or  accuracy.    Written  directions 
for  safe  methods  of  home  canning  .nay  -be  obtained  from  local  public  health 
departments  or.  from  the  University  of  California  in  Berkeley. 

•  ''Eighteen    explosions  of  jars  in  ovens  have  been  reported  from  Los 
Angeles  county  and- two.  each  from  Alameda,  -Contra  Costa,  and  Kings  counties. 
In  several  instances  housewives  -were  badly  cut  and  burned.    Undoubtedly  other 
explosions; -have  occurred  o hi ch  have  not  come  to  the  attention  of  the  State 
Department  , of  Public  Health.'?     .  . 

-  NEW  FOOD  .DISTRIBUTION  ORDERS 


Notes    We  realise  that  some  food  distribution  orders  do  not  affect 
the  homemakers.    By  including' comment  on  all  orders  as-- issued,  however,  you  will 
know  that  we  haven't  overlooked  any  of  them.. 

FDO  NO.  65 — PEARS    .  •  .... 

This  -order  by  the  War  Food  Administration,  restricts  interstate  ship- 
ment of  frosh  Eartlett  and  Beurre  Hardy  pears  from  the  Pacific  Coast  States,  in 
order  to  prevent  undue  diversion  .from  processing  into  fresh  market  channels. 
In  view  of  the  fruit  crop  shortages  in  other  sections  of  the  country,  and  the 
current  demand  for  fresh  fruit,  the  WFA  considers  it  necessary  to  limit  fresh 
shipments  of  pears  so  that  processing  plants  can  continue  to  operate  in  meeting 
military  and  civilian  reaaiirements. 

FDO  NO.  66--1ULT  CONSERVATION  ORDER       :  :  ' 

The  original  malt  conservation  order  of  the  War  Production  Board  has 
been  transferred  to  the  War  Food  Administration  with  several  additions.    FDO  66 
requires  that  15  percsnt  of  the  allocated  malt  grain  for  beer  should  be  used 
for  producing  a  beer  of  an  alcoholic  content  of  3.2  percent  or  less.  However, 
no  3.2  percent  beer  in  the  hands  of  brewers  —  up  to  15  porcont  of  total  plant 
capacity  —  may  be  sold  ivithout  authorization  from  the  Director  of  Food  Distri- 
bution. 
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It. is  anticipated  ••that:; such  authorization  will  bo  granted  in  instances  of 
government  purchase-"' j&rin?irily  for  the  armed  forces.    Under  the  new  order,  th 
existing  malt  -conservation  requirements  remain  the  sane. 

A  now  provision  of  the  order  exempts  from'  nn'lt  restrictions  any 
breWer  who  use's  less  than  2,000  bushels  in  three  months.    This  is  to  prevent 
undue  hardship  or;,  very -small  units  of  the  brewing  industry. 

FDQ  67-TCAR  1'IDUSTRY  PRIORITY  IN  TALLOYJ  AND  GREASE 

Due  to  the  present  shortage  of  tallow  and  grease,  the  Uar  Food 
Administration  issued  FBO  67*  giving  essential  war  industries  preference 
ovor  other  users  in  obtaining  requirements  of  these  raw-  materials .  .-.  \ 

*    .  '.  "   '  '.ilthougM  s rip.  manufacturers  are  the  largest  users  of  tallow-  and 
rre*W  they-  -ron't  allowed  to  apply  for  authorizations*,'  but  can  get  their 
ravr  materials'"  after  ossontjLAl  industry  has  bo  m  supplied.    .Current  soap 
production'  is'-  froon1.;  maintained  by -the  use'  of  crude  soybean,  palm,  and- ; 
coconut  oils,  and  ^ther  domestic 'materials  to  supplement  the  current  short 
supply  of  tallow  and  grease.  .  ••.  •    -    -  .   

FDQ  "6a-? OP  iOEiOCO  CROP  FROZE"  TEMPORARILY 

From  July  28*  until  /August'  .31'  future  '  contract  purchases:',  en  the       .  , 
majority  of  .cigar  filler  ana  binder  tobacco  fr:'-m  the  194-3  crop.,.-. will  be..  ., 
froz'eni'  'Th:  purpose  of  this  action  as  ana  mhoed'  in' FDO'  68,  is';  to  halt  the  . 
present  buying  of  tobacco    far  speculative  purposes  before  it.  is  harvested. . 

Pre-^arvust  buying  threatens  to  disrupt  distribution  :f  this  yearfe  crop. 

.  .- 

FDD  so  —  ALCOHOL  US^IS  Rgg^ICTEP  FOR  25  FRUITS  :^TD  BERRIES  ■  ..  .. 

In  order  to  aid  in  meeting  the  military  and. civilian  requirements 
fir  fruits  and  berries,  the  Par  Food  iidministratier.  has  restricted  the 
manufacture  of  alcohol  products  from  25  kinds  of  fruits  and  berries. 

The  fruits  and  berries  affected  by  FDO  69  are  apples,  apricots, 
blackberries,  blueberries,  boysonberrios,  -cantaloupes,  cherri  :s,  currants, 
dates,  dewberries,  elderberries,  gooseberries,  c  onord  grapes,  huckleberries 
j  ohnsonburries,  loganberries,    lynpic  berries,  poaches,  pears,  pineapples, 
plums,  prunes,  raspberries,  strawberries,  "and  y:.ungberries.. 

The  restrictions  allow  the  sale  )f  those  fruits  'and  berries  for 
alcoholic  products  only   -hen  the  lot  is  unfit  for  human  consumption,  or 
except  when  there  is  no  consumer  demand  f  or  the  nr  iducts  unless  they  are 
convert  3d  into  an  alcoholic  product.    Specific  exemptions  in  such  cases  must 
to  obtained  fr^m  the  county  agricultural  war  boards. 
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POINT  VALUES 


You've  doubtless  become  familiar  with  the  point  value  changes  on  both  red 
stamp  and  blue  stamp  foods  by  this  time.    The  incree.se  of  butter  from  8  to  10 
points  a  pound  is  the  one  that  will  have  the  most  effect  on  a  great  many  consumers. 
The  reason  for  this,  OPA  states,  is  that  the  demand  for  butter  has  been  running 
about  5  percent  ahead  of  the  supply,  and  if  not  checked,  it  might  lead  to  a  ser- 
ious shortage  during  the  season  of  lower  production  in  the  fall.    Some  of  those 
butter  stretching  tricks  that  were  widely  in  use  before  butter  was  rationed  should 
come  in  handy  now,    Nov/  that  the  point  value  has  been  raised,  it's  quite  probable 
that  people  will  be  buying  less  butter.    That's  what  Rationing  is  for,  of  course, 
to  make  possible  a  flexible  control  of  the  supply  and  demand  situation. 

The  point  value  of  margarine  remains  the  same,  and  there  is  still  further 
compensation  in  the  one-point  reduction  in  the  point  value  of  lard,  shortening, 
salad  and  cooking  oils. 

Certain  pork  cuts  have  been  reduced  one  point  a  pound,  and  so  have  meat 
spreads  in  tin  or  glass.    To  encourage  those  who  like  pig's  feet,  and  perhaps,  to 
make  some  converts,  canned  pig's  feet  with  the  bone  in  are  also  down  a  point, 
making  them  a  single  point  per  pounde    Fresh  and  cured  pig's  feet,  also  pork  back- 
bone can  be  bought  without  any  points  at  all,  come  the  first  of  August. 

BLUE  STAMP  CHANGES 


The  principal  changes  are  in  frozen  fruits  and  berries,  which  are  up  three 
points  a  pound.o.this  makes  the_use  of  fresh  fruits  and  berries  all  the  more  to 
be  recommended o    The  same  is  true  of  the  frozen  vegetables  which  have  been  in- 
creased two  points  per  pound. . .green  beans,  lima  beans,  cut  corn,  peas  and  spin- 
ach. ..all  of  which  are  coming  from  Victory  gardens  these  days,  of  course.-. 

Frozen  fruit  juices  are  down  two  points,  however.    And  speaking  of  juice if 
there's  another  change  in  tomato  juice  point  values  0     The  cans  and  bottles  from 
±k  ounces  in  size  upward  are  up  one  point  ,    That  should  make  the  home  preserva- 
tion of  tomato  juice  one  of  the  most  attractive  of  canning  activities..  . 

The  point  value  of  canned  and  bottled  dried  beans,  including  various  baked 
beans-  in  the  weight  bracket  over  one  pound  two  ounces  through  one  pound  six 
ounces  is  raised  one  point.    This   is  an  increase  of  II4.  tc-  15  points  *  .  However, 
la  the  next -higher  weight  bracket,  over  one  pound  six  ounces  including  two  pounds, 
i;he  point  value  has  been  lowered  from  21  to  1.8  points,    Whether  you  pay  15  er  19 
points  for  a  can  of  beans,  the  packaged  (dried)  ones  are  .sir-ill  the  better  buy. 
Koir-e  baked  beans  will  be  very  welcome  to  the  family.,  you  can  be  ?  ure •> -and  the 
women  working  away  from  home  may  be  able  to  arrange  with  a  neighbor  tc  do  the  ac- 
tur  i  leaking,  in  return  for  some  other  favor. 

Have  you  noted  also  that  the  overlap  period  on  blue  stamps ■ has  changed; 
blue  stamps  R,  S,  and  T  will  be  good  from  August  1  through  September  20,  which 
OPA  hopes  will  be  helpful  tc  hememakers  in  budgeting  their  point  allowance. 

THE  LID'S  OFF  THE  COFFEE  CANISTER 

Yes.,  coffee  is  off  the  ration  list  --  sugar  coning  off  soon,  too,  we  hear. 
It  1 s  good  news  and  everybody  is  very  happy  about  the  whole  thing.    All  we  can  say 
abcut  our  story  on  coffee  and  sugar  on  July  10  is  that  we  checked  the  information 
in  it  very  carefully  with  both  the  commodity  branches  concerned  in  FDA,  and  also 
with  OPA,  and  were  assured  that  there  was  little  likelihood  of  either  coffee  or 
sugar  being  released  from  rationing  in  the  near  future, 
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As  nest  cf  you  will  recall,  within  a  few  days  after  that,  the  "OFA  s pokes  - 
nan"  was  que  tori  as  saying  that  coffee  rationing  would  end  en  August  11.  The  only 
thing  further  we  have  to  say  is  that  both  we  and  the  CPA  spokesman  were  wrong. 

CHANGES  IN  BEEF  SET  ASIDE  ORDER 


The  amount  of  beef  meeting  army  specifications  required  to  be  set  aside, 
has  been  reduced  from  k5  to  30  percent  for  the  week  ending  July  31.     In  the  fut- 
ure weeks  it  will  be  reduced  to  I4O  percent,  whith  represents  about  18  percent  of 
the  total  commercial  beef  production. 

As  we  sa:d  last  week,  7/FA  officials  expect  more  beef  will  be  available  for 
civilians  in  most  sections  of  the  country  to  meet  ration  points.    This  is  because 
there  is  •  n  'increased  number  of  cattle  going  to  market  from  now  on  through  Novem- 
ber.   Frecurement  offices  for  the  armed  forces  report  that  full  requirement  cf 
beef  are  being  obtained  from  increased  supplies  made  available  by  the  set  aside 
order  • 


WHAT  ' S  IN  .THE  MARKET 3 


Generally  speaking,  alert  Portland  shoppers  should  have,  no  trouble  finding 
reasonably  priced  .vegetable's  these  days ,  as  many  c  owned  it  ics  are  selling  at 
wholesale,  near  last  year's. -revel  and  at  only  a  fraction  of  the  price  they  sold 
for  jLn  the  early  Spring*;'  so  future  out  lock- shows  no  shortage  of  certain  fruits  ... 
and  vegetables  in  Portland  market"  -this  summer... the  San  Francisco  and .  Lcs  Angeles 
wholesale  markets  report  plenty  of  vegetables  selling* at  lower  prices  •  * 

.  .  PCRTIAND  '  ": 

•Vegetables  •  •  '  .        >  '  •: 

Cabbage ,  bunched-  vegetables  and  many  other  commodities  far  below  figures., of 
four  months  ago . .  .s  urnwer  s  qug  s  h  ,  snap  be  ens  ,  and  corn  plentiful  and  reasonable  in 
pr ice ...  local  eggplant  now  to  be  had  but  commands  a  rather  high  figure . . .Italian 
prunes  expected  in  limited  amounts  next  week. • .cantaloupes  moderate  supply, 
stfec  dy . .  »ct  ulif  lower  supplies  light .« .celery ,  plentiful  r  nd  lower -in  price. 

Fruits  "     ......  ... 

■••       Some  fruit  prices  high  and  there  appears  to  be  little  "evidence  of  lower 
prices  as  season, on  some  is  coming  to  a-  close.    Apple  supplies  increas  ing  with 
slightly  lower  prices . . .apricots  in  active  demand  at  higher  prices  than  last 
week. .  .berries  now  rer  s enable  r.t  ceiling  levels « . .cherries  passing  from  picture 
as  picking  about  over . .  .peaches  now  arriving  from  local  orchards ,  but' as  yet  not 
cf  variety  best  suited  for  canning.. .local  tomatoes  now  arriving  and  prices  much 
lower  than  a  week  ago. 

SAN  FRANC  ISC© 


Vegetables 

Supply  cf  snap  beans   increased  considerably  and  prices  declined. ..celery 
from  nearby  areas  becoming  mere  plentiful  and  being  offered  at  lower  prices . . . 
green  corn  and  squash  remain  unchanged  from  last  week... green  pens  plentiful  and 
selling  at  attractive  prices .peppers  selling  at  slightly  lower  prices •• .tomatoes 
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of  good  quality  . in  moderate  supply  end  have  advanced  in  price  since  last  week. 
Fruits 

Receipts  of  Gravenstein  apples  have  increased  considerably  on  local  whole- 
sale produce  market  and  prices  s  lightly  below  those  of  last  week. .  .cantaloupes 
from  San  Joaquin  Valley  have  .improved  .in  quality,  with  prices  slightly  lower... 
nectarines  and  plums,  also  being  offered  at  slightly,  lower  prices . . .  peaches  fairly 
plentiful  but.  prices  show  a  .  s  light -advance  ever  a  week  ago. 

LOS  ANGELES 

Vegetables 

Best  buys  on  the  vegetable  market  this  week  are  white  summer,  Italian  and 
yellow  crcckneck  squash,  cucumbers,  corn,  beans,  carrots,  small  tomatoes,  small 
and  Nbo  2  grade  potatoes,  parsnips,  and  rhubarb. » .wholesale  price  of  cabbage  has 
dropped  to  a  level  where  it  is  very  economical  to  use .  .  .celery ,  rcmaine  and  endive 
moderately  pricedo. .price  of  snap  beans  reasonable ..  •peas  continue  scarce... 
cauliflower  and  as paragus  in  very  light  supply  and  high. » .cucumbers  cheap. . .corn 
receipts  have  increased  and  'pV'ice  lower  . .  .tomatoes  reached  low  price  levels  last 
week,  -but  best  quality  has'  advanced  sharply  this  week;  however,  small  and  ordinary 
quality  tomatoes  are  cheap ».  .carrots ,  beets  and  turnips  continue  reasonable  in 
price.,  .parsley,  green  onions  and  radishes  rp-ther  high, ..  peppers  advancing. . . 
good  No.  1  grade  potatoes  remain  around  ceiling  prices,  but  small  potatoes  and  No# 
2  grade  are  cheap. . .onions  scarce  at  ceiling  pr  i  c  e  s  . . . s  we  et  pot  a t  o  receipts  have 
1  increased  and  wholesale  price  is  J>5%  lower  than  a  week  ago,.,.,. lettuce  prices  about 
ly%  higher  than  a  week  ago-.  C  \  «...  V-  : 

F-ruits  .  ."  ;t  .;  :  "  '.  ■ 

Plums  in  moderate  supply .. .apricot  season  about  over,  although  E-'few  con- 
tinue to  arrive ..  .cantaloupes  and  watermelons  continue  rather  high  in  price',  but 
quality  and  flavor  good;  local  supplies  now  arriving,  .'.berry  season  almost  over... 
a  few  cherries  coming  from  Utah  and..Washingt on  of  t he  Lamb er t  variety.  Avocados 
"high.  8  .Gravenst.ein  apples  slightly  lower •  ■> .grapes  •  in.  light  supply •-.  .early  seedless 
grape  season  is  over  in  Imperial  and  Co ache  11a  Valleys  and  this  variety 'will  be 
converted  into  raisins  in  San  Joaqu  in.  Valley  •  «  .the  highly-flavored  Babcock  peach 
has  been  greatly  in  demand  this  season. f  fsome  pineapples  arriving  from 'Mexico .. . 
price  of  citrus  fruits  has  remained  steady  for  several, weeks  c . .Bartlett^pears  com- 
ing from  Santa  Clara  County  and  Sacramento  Valley. 

0".  <  . 


P^gl™  REGIOrL.FDiV  FOODJUGGESTIONg  #23 

'An  apple  a  day  keeps  the  Doctor  away'  so  the        •-.  .     .  . 
old  proverb  goes.    Apples  nay  not  be  quite  so 
effective  but  they  help  meet  the  daily  require- 
ments— .--Here. are  a  few  suggestions  on  how  to 
•serve  and  store  then.    Also  a  few  ideas  on  snap 

beans — -now  in  good  supply  at  local  narkets. 

w  *  * 

HELPFUL  HI Ill'S  .'•      "  '  "  .  .'' 

Apples . are  coning  to  the  market  in  good  supply  add  variety  to  meals. 

, 

Besides  the  go.od  .flavor,  appetizing  appearance  and  crisp  texture  of  the  apple  ' 
they  contain  a  3-ittle  vitamin  Rl,  vitanin  C,  calcium  and  iron. 

■    ...         *  *  * 

Use  them  often  in  neal-planning- — from  breakfast  to  dinner.     Start  the  day  with 
a : delicious  baked -apple  and.  for  dinner  serve  wedges  6t  apples  and  cheese. 

•  .       ..  *  *  * 

Serve  raw  or  cooked,  with  meat,  vegetables,  in  salads,  pastries,  breads,  cakes 
and  candy.   _ .  _    .         •  *  '*  *  •„..-. 

Cool:ed  apples  bland  well  with  softer  foods,  such  as  tapioca,  and  rice..' 

Hints  for  cooking  apples   \ 

•  If  lemon  juice  is  added,  the  tine  for  cooking  apples  is  shortened. 
'  '              .Hard  or  firm  apnles  best  suited  for  cooking. 

".Whenever  possible  use  apples  with  the  skin  increases  nutritive 

value. 

.Bring  apples  to  boiling  point  rapidly  and  cook  rapidly-r— slow 
cocking  gives  a  darker  color  and  inferior  flavor. 

•  Add  a  little  .salt  to  bring  out. flavor. 

#Co>ok  apples  only  until  tender.     Over-cooking  causes  losses  in 
"flavor,  texture,  color,  and . nutritive  value. 

•  ■  •  a  a  it 

Most  satisfactory  way  to  care  for  apples  is  through  cold  storage.  Temperature 
of  32°  will  keep  the  apples  firm  and  crisp. 

■  #  ft  ifr 

Snap  beans  found  now  in  most  victory  gardens  and  in  all  local  markets  can  be 

served  to  add  variety  and  color  to  the  menu. 

a  a  a 

They  rank  high  in  food  value — a  source  of  vitamin  A,  iron,  calcium  and  vitamin  C. 

it   it  it 

Cook  them  .just  long  enough  to  make  them  tender  keeping  the  flavor  and  bright 

green  color  intact. 

a  it  it 

Young  snap  beans  are  a  favorite  vegetable  for  hone  canning.    If  you  are  planning 

to  "put  up"  your  share  be  sure  to  take  the  advice  of  canning  experts  and 

use  a  pressure  canner. 

it    it  it 


_    O  _ 


.Agples  Stuffed  with  Sausages 

6  med-sized  apples.  A  T.  sugar 

•g-  lb.  sausage  meat,  or  6    nutmeg  ... 

snail  sausages .  .       c.  water 

Core  apples  and  slit.  them. around  middle. 
Stuff  with  sausages.    Arrange  in  baking 
dish.    Sprinkle  apples  with  sugar  and 
spice.    Cover  bottom  of  baking  dish.. with 
water*    Bake  in  moderate  oven  350°  3/ 'A 
hour  or  until. well  cooked. . 

Fried.  Apples  .and. Carrots 


6  tart  apples  IT.  sugar 

6.- med-sized  parrots     -}-  t..  salt 


Apple  Muffins 


2  c.  flour.' . 

.5  t.  baking' powder 

1  t.  salt 

1  T.  sugar  : 


1  c.  milk 

1  egg 

A  T.  melted  fat 
cooked,  sweetened 
apple  sauce 


Sift  dry  ingredients.     Combine  the 
milk,  beaten  eggs,  and  melted  fat 
and  pour  all  at  once  into  dry  in- 
grediehts.    Stir  until  dry  ingredients 
are  just  dampened.     Into  oiled  muffin 
pans  place  IT.  of  batter,.  1  T.  apple 
Sauce,  and'  fill  to  one-half  to  two- 
thirds  full  with  batter.    Bake  in  a 
hot  oven  A25°~  20  to  25  min. 


Pare  the  apples  or  leave  the  skins  on  (as 
preferred) core,  and  slice  about  a  fourth  of 
an  inch  thick.     Scrape  or  peel  the  carrots 
and  cut  lengthwise,  into  thin  slices.  Place 
a  single  layer  of  the  apples  and  the  'carrots 
in  a  large  skillet  with  the  fat,  cover 
tightly,  and  cook  until  well  browned,  turn, 
and  brown  on-  the  other  side.    Just  before 
the  cooking  is  finished  sprinkle  with  the 
sugar  and  salt.     Serve  on  a  hot. platter  in 
layers  with  the  apples  on  top. 


Green  Beans  with  Sauce 


A  T.  butter  or 

substitute 
1  t.  prepared  mustard 
1  t.  Worcestershire 
'    sauce  ' 


A  c.  cooked 
green  beans 
l/8  t.  pepper 
dash  of 
"  cayenne 


A.     t , 


salt 


Cream  butter'- arid' 'add  seasoning. 
Serve  on  hot  green  beans. 


'Shredded  Green  Beans  and' Fresh  Pork 


Melt  2  tablespoons  fat  in  a  pan,  add  1  quart 
shredded  green  beans  and  1  t.  salt.     Cover  and 
cook  about  20  minutes,  turning  the  beans  fre- 
quently.   Add  2  cups. of  shredded  cooked  pork. 
Stir  until  the  pork  is  'well  nixed  with  the 
beans  and  cook  for  about  25  'minutes  or  until 
the  meat  is  thoroughly  heated. 


Source  of  Material 


University  of  Missouri  Extension  Circular 
Extension  Circular  from  Ohio  State  University 
■Bureau  of  .Human-  Nutrition  and  Home  Economics 
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IN  THISJSSUE 

TURKEY'S  OK  The  new  order  which  affects  live  or  dressed  turkeys 

does  not  apply  to  those  in  storage  before  that  date;  so  consumers  who  hear  of 
available  turkey  needn't  feel  they're  on  the  trail  of  a  black  market. 

WATCH  OUT  FOR  SWEET  POTATOES  Here's  where  variety-wise  homemakers 

can  take  advantage  of  the  almost  countless  ways  of  preparing  this  delicious 
vegetable. .. not  only  plentiful,  they're  packed  full  of  nutrition,  too. 

RATION  BOOK  THREE  The  answer  to  that  question  people  may  have  been 

asking  about  how  and  when  service  men  and  women  will  get  their  ration  books  can 
be  given  by  broadcasters  now. 

FIGHT  HIDDEN  HUNGER  Victory  gardeners  should  be  made  to  realize 

that  some  of  the  vegetables  they  have  been  growing  are  among  the  most  effective 
foes  of  hidden  hunger  —  those  dark  green  leafy  and  yellow  vegetables  contain 
important  minerals  and  vitamins  which  are  necessary  to  help  keep  the  body  in 
good  condition. 


MORS  ABOUT  ENRICHED  FLOUR.  All  white  flour  is  to  be  enriched  in  or- 
der to  help  maintain  the  Nation's  nutrition  at  the  highest  possible  wartime 
level.    Broadcasters  can  help  consumers  to  realize  the  importance  of  enriched 
flour  by  explaining  that  this  improvement  of  flour  is  urgently  advised  by  the 
leading  medical  and  nutritional  consultants  of  the  Government. 

THAT'S  III  THE  MARKETS  TJith  so  many  fresh  fruits  and  vegetables  at 

their  peak  now,  market  news  reporters  offer  a  tip  to  homem°.k3rs  —  can  now  be 
assured  of  a  good  winter  supply. 


F-662 
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TTTRKSYS  NOT  I".  STORAGE  OK  FOR  CIVILIANS 


Consumers  need  riot  be  afraid  of  any  of  the  turkeys  they  happen  to  find  In 
their  markets  or  see  on  the  bill  of  fare  of  their  favorite  restaurants,  between 
no\:  and  August  16th.     If  it's  a  reputable  place  of  business,  and  if  the  price 
of  the  turkey  is  not  over  the  ceiling,  there's  little  likelihood  of  its  being 
a  black  market  bird.    You  see,  under  the  new  turkey  order,   (FDO  No.  71),  only 
live  or  dressed  turkeys  marketed  on  or  after  August  2nd  are  affected.  Turkeys 
in  storage  before  that  date  nay  be  used  without  restriction,  and  without  fear 
of  the  charge  of  unpatriotism. 

About  August  loth,  however,  it  is  expected  that  an  amendment  to  this  order 
will  be  made  effective,  which  will  prohibit  all  further  civilian  use  of  turkeys, 
through  hotels,  restaurants,  dining  car  service  and  home  consumption,  until  the 
requirements  of  the  armed  forces  have  been  met. 

WATCH  OUT  FOR  THOSE  SWEET  POTATCES 


Have  you  heard  what  they're  saying  about  sweet  potatoes?    The  194-3..  crop  is 
expected  to  be  the  second  largest  on  record.     33  million  bushels  are  likely' to 
be  produced  this  year 194-2  could  boast  only  65  million. 

Supplies  should  be  substantial  in  the  south  by  middle  or  late  August,  in 
the  midwest,  north,  and  far  west,  by  about  September  1st,  in  other  areas  .by 
September  10th. ;-;  The  per  capita  consumption  of  sweet  potatoes  is  highest  in  the 
southern  states.     In  the  northeastern  and  midwestern  states,  consumption  could 
be  materially  expanded.    -This  is  true  also  of  the  rocky  mountain  and  pacific 
coast  states,  which  are  usually  only  reasonably  well  supplied.    The  largest 
crop  this  year  :will  make  .larger  shipments  to  all  areas  possible,  if  consumer 
interest  is'  stimulated, 

Just  as  in  the  case  of  white  potatoes,  which  flooded  the  market  about  a 
month,  ago, .  consumers  should  be  asked  to  cooperate  -  by  increasing  their  purchases 
.of  sweet  potatoes ■ during  the' period  that  they  are  plentiful.    The  sweet  potato 
'has  a  wide  variety  of  uses,  and,  like  other  yellow  vegetables,  is  a  source  of 
the  important  vitamin  A,  so  it's  greatly  to  the  advantage  of  consumers  to  make 
good,  use  of.it...   Furthermore,  during  August  and- September  many  of  the  sweet 
potatoes  on  the --market  will  be  fairly  perishable,  and  must  bo  used  up  immediately. 
Later.,  "consumer's!  can  .be.  ?"sked  to  buy  cured  sweet  potatoes  in  quantity  and  store 
them  at '.home,  if  thire  -  is  'suitable  storage  space.    Full  information  should  be. 
given  about  the  importance  of  this  vegetable,  its  nutritional  value,  and"  the-  - 
variety  of  ways  of  preparation, 

MILITARY  APPLICATIONS  FOR  WAR'  RATION  HOOK  -THREE 


Here's  the  answer  to  that  question  people  probably  have  been  asking  you 
about  how  and  when  service'  men  and  women  will  get  their  new  ration  books.  OPA 
has  announced  that  all  members  of  the  armed  services  of  this  country,  and  of 
the  United  Nations  who  arc  eligible  to  use  this  book,  will  receive  application 
blanks  from  their  commanding  officers,  beginning  about  August  15th.     This  special 
military  application,  similar  in  form  to  the  one  used  by  civilians,  must  be  mailed 
to  the  OPA  mailing  center,  Chicago,  before  August  31.    It  is  expected  that  the 
processing  of  these  applications  and  their  issuance  will  be  completed  between 
August  15th  and  September  10th.    The  book  will  not  he  needed  for  buying  rationed 
goods  before  that  date. 
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War  Ration  Book  Three  is' to  be  used  only  by  members  pf  the  armed  services, 
who  customarily  need'  ration  stamps  for  purchasing  food.    This,  of  course,  means 
those  who  do  not  eat  in  a  military  mess.    About  700,000  men  and  women  are 
estimated  to  be  eligible  for  Boole  Three. 

fight  hiddei:_hunger  uith_ victory  gaf.de;'  produce 

Do  you  realize  that  the  dark  green  leafy  and  the  yellow  vegetables  from 
Victory  gardens  are  among  the  most  effective-  foes  of  hidden  hunger?  Dr. 
Walter  lilkins  of  the  U.  S.  Public  Health  Service,  now -on  special  assignment  to 
the  lor  Food.  Administration,.,  gave  a  radio  talk  on  this  subject  a  few  days  ago.. 
He  said  one  service  of  the  lowly  turnip  green  (or  .mustard  greens  or  kale)  gives' 
us  all  the  vitamin  A,,  about  1/3  each  of  the  vitamin  C,  iron  and  calcium  and 
1/5* of  the  vitamin  B2  we  need  for  an  entire  day.    Dr.  T/ilkins  warns,  however, 
that  these  vegetables  must  be  cooked  properly  if  we're  to  get  the  full  value. .  . . 
overcooking  will  rob  them  of  flavor  and.  food  value'.    Too  much  can't  be  said 
about  the  importance  of  using  and  cooking  tnese  vegetables  in  the  right  way. 

Speaking  of  hidden  hunger,  Dr.  T.7ilkins  says  that  abnormal  fatigue  in  both 
grownups  and  children,  is  often  caused  by  hidden  hunger.    The  people  who  tire 
too  easily,  who  are  tired  when  they  wake  up  in  the  morning,  even  after-  a  good 

night ''s  rest,  are.  usually  showing  symptoms  of  hidden  hunger  a  lack  of  some  . 

of  the  important  minerals  and  vitamins  which  are  necessary  to  help  keep  the 
body'in  good  condition.    By  eating  enough  of  the  protective,  food. each  day,  it's- 
possible  to  beat  hidden  hunger,  Dr.  Wilkins  assures  us. 

By  the  way,  that  excellent  short  feature  movie  "Hidden  Hunger"  is  still 
'available  for  showing  to  groups  interested  in  good  nutrition.     It  can  be  secured 
by  application  to  one  of  the  regional  offices  of  FDA.     Another  good  film  is  the 
one  which  tells  the  story  of  the  discoveries  of  vitamin  Bl. . .   .  .This  is  called 
"Modest  Miracle",  and  can  be  obtained  in  the  same  way. 

ALLOCATION  OF  EDlPLE  FATS  AND  OILS 


Here's. more  news  about  the  nation  food  budget.    The  War  Food  Administration 
announced  that  the  -  total  supply  of  fats  find -oils  will  be  over  8  billion  pounds  — 
5  l/2  billions  of  which  will  go  to  civilians  and  2  l/2  billion  pounds  to  our 
military  forces,  allies,  U.  S.  territories,  foreign  rehabilitation  and  friendly 
nations.    .  ,     -    ;  " 

This  means  that  the  folks  at  home  will  be  allotted  approximately  £4- -pounds 

per  person           about  5  pounds  less  than  in  1942.    Of  the  civilian  allotment 

there  will  be  available  about  9  ounces  a  week  for  each  person's  direct  home  use. 
An  additional  4  3/8  ounces  will-  be  available-  for  indirect  consumption  in  restau- 
rant meals,  bakery  products ,  mayonnaise,  canned  fish,  confections,  and  other 
products. 

During  the  current  quarter,  FDA  ha3  earmarked-  for  civilians  393  million 
pounds  of  lard,494.  million  pounds  of  shortening  and  oils;  4-11-  million  pounds  of 
butter  and  100  million  pounds  of  oil  for  the  manufacture  of  margarine.  . 

Fats  and  oils,  both  edible  and  inedible  are  in  shorter  supply  than  normal 
because  important  sources  of  imports  from  Asia  and  E-ist  Indies  are  cut  off  while 
the  wartime  requirements  are  increased  greatly.    Lard  set-aside  order  suspended. 
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Production  of  lard  in  the  past  several  weeks  has  been  more  than  ample  to 
meet  the  requirements  for  war  purposes  and  UFA  officials  explain  that  adequate 
supplies  are  now  available  without  the  aid' of  a  set-aside  order.  Therefore, 
Wa  has  announced  the  .suspension  of  the  order  requiring  packers  to  set  aside 
50  per  cent  of  their  lard  production  for  '  government  purchase.  •  Federally-inspec- 
ted lard  production  during  the  6  months  ending  June  30,  1943' increased  almost 
a  million  pounds  over  the  total  of  the  same  period  last  year.     The  new  situation 
will  not  affect  civilian  supplies  which  have  been  adequate  for  many  months. 

.MORE  ABOUT  ETglCIffiDj'LOUR 

.  •  ■    I.laybe  you' ve.. heard,  that  the  War  Food  Administration  held  a  public,  meeting 
in  Washington  on  July  21  at.  which  it  was  proposed  that  all  white  flour  coni 
sumption  be  .enriched  in  order  to  'help  maintain  the  nations'  nutrition  at  the  -, 
highest  possible  wartime  level.    As  you  know,  Food.  Distribution  Order  Np:-.  1, 
the.  bread  order,-  requires  all  commercial  bakers  to  enrich  white  bread. 

This • meeting  was  attended  by  approximately  200  representatives  of  milling 
and  baking  industries,  vitamin  manufacturers  and  member's  of  the  consuming  public. 
Dr.  Russell  M.  Wilder,  Chief  of  the  Civilian  Requirements  Branch  of  the  FDA, 
explained  that  although  flour  is  the  most  important  staple  article  in  the  diet 
some  of  its  most  valuable  nutrients,  vitamin  Bj,  niacin,  and  iron,  are  removed 
through  the  milling  process.     These  must  be  restored  if  flour  is  to  provide  its 
maximum  dietary  benefits.     Dr.  Wilder  said:     "In  my  opinion,'  enrichment  of 
bread  and  flour  has  initiated  a  movement  which  ultimately  will  encompass  the 
entire  food  environment  and  have  effects  on  the  public  health' as  favorable  as. 
those  which  followed  the  inspection  of  meat,  eradication  of  tuberculosis. .  from 
dairy  herds  and  , milk,.  :and  elimination  of  the  germ  of  typhoid  fever  from  the 
supply  of  water."      .  •  .    .  t,  '. 

Sad  to;  say,  the  25  per.  .cent  of  the  white  family  flour  which,  is  not  enriched 
at  present  is  used  largely  in  sections  of  the  country  where  the  nutritional 
standards  of  the  people  are  poorest  and  the  public  health  need-  greatest.     It  y 
was  emphasized  that  equipment  can  be  made t available  for  enriching  all  white 
flour,  and  that  the  change  in'milling-' practice  i.s..:md'no.r ...    The  cost  of  enrichment 
of  the  new  standards  which  also  includes  another  vitamin  riboflavin  is  very 
small  .not .  exceeding  35  cents  a' 200  pound  barrel.     Unenriched  flour  ■  can  be  sold 
at-a- correspondingly  lower  price  of' course,  and  many  manufacturers  who  are  not 
enriching  , because  they  fear  price  competition  have  expressed  a.  .desire  •  for     -  •• 
regulations  which  would  require'  all- of  them 'to  enrich.  • Consumers  can  be  helped 
to  realize  the  importance  of  enriched  flour  by  explaining  that  this  improvement 
of  flour,  is. urgently  advised. by  the  leading  medical  and  nutritional  consultants 
of  the.  government.  .Continued  use  of  white  flour ' or  bread- not  improved  will 
result  inevitably  in  many  diets  lacking' these- essential  vitamins..  ....  ..... 

:  .  '  AUGUST  QUOTAS  FOR  P0^£M:1B  AND  WJTTON  •;  . 

August  pork  quotas  for  local  and  commercial  slaughterers  in  all  areas 
have  been  raised  so  that  civilian,  supplies  of  pork  will  remain  at  about  present 
■  levels.    Now  that  the  Government  .is  purchasing  less  fat  pork,  civilians,  would 
ordinarily  have  more  fat  .pork  in  their  quotas ♦    However,  the  ■  increase,  in  .;• 
civilian  allotments  means  consumers  will  get  more  of  the  desirable  pork- cuts-.. 
This  change  "will  enable  slaughterers .  to  render  more  of  the  fat  cuts  into  lard. 
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Also  the  increase  in  civilian  lamb  and  muttcn  supplies  for  the  West  Coast 
provided  during  July  will  remain  in  effect  during  August.    This  month  consumers 
in  Washington,  Oregon,  and  California  will  have  available  the  same  amount  as  the 
corresponding  month  of  19^4-1  •  '  , 

NEW  FOOD  DISTRIBUTION  CRDERS 
FDC  No.  70  —  Cold  Storage  Space  Limited  to  Per ishable  ,F oods 

The  War  Food  Administration  has  announced  a  list  of  foods  which  can  no 
longer  be  kept  in  refrigerator  storage.    This  is  to  assure  adequate  cold  storage 
space  for  foods  that  will  spoil  unless  kept  at  low  temperatures  • 

.   Beer,  wine,  liquor,  canned  fruits  and  vegetables  (except  citrus  concen- 
trates) sterile  canned  meat,  dried  whole  milk  in  certain  types  of  containers, 
canned  condensed  milk  and  dried; skim  and  evaporated  milk,  canned  processed  cheese, 
flour  and  cereal  products  are  on  the  list. 

This  is  an  effort  to  assure  that  no  foods  will  spoil  through  improper  care, 
Cold  storage  space  is  shorter  this  year  than  before  because  cf  (l)  the  increased 
production  and  shortage  cf  eggs,  (2)  the  storage  of  a  considerable  quantity  of 
the  early  crop  of  Irish  potatoes  in  order  to  minimize  the  loss  of  the  erop>  (3) 
the  increase  in  the  slaughter  of  livestock  and  the  effort  to  build  up  reasonable 
stocks  of  meat  supplies,         the  forthcoming  apple  harvest,  and  (5)  the  stocks  of 
butter  which  the  government  is  accumulating  now  to  provide  for  winter  war  ruseds* 

This  order  applies  to  all  public  cold  storage  warehouses,  cold  storage' 
houses  operated  by  meat  packing  plants,  and  cold  storage  houses  usually  known  as 
apple  houses  --  but  not  to  refrigerated  storage  space  in  wholesale  and  retail 
st  cr es  • 

FDO  No.  71        Temporary  Turkey  Embargo 

Here's  the  climax  to  the  turkey  talk  in  last  week's  issue.    FDO  71  prohi- 
bits the  sale,  purchase,  or  processing  of  live  cr  dressed  turkeys  except  as 
authorized  by  designated  government  agencies.    This  order  will  be  lifted  as  soon 
as  military  overseas  requirements  --  10  million  pounds  cf  turkey  —  are  met. 
However,  FDC  71  does  not  aprly  to  turkeys  stored  before  August  2«    This  will 
give  holders  an  opportunity  tc  clean  up  stocks  now  on  hand,  and  help  clear  freezer 
s  pace •  • ; ,  I  -'' 

FR  CGRn.Il  IXTSS 

Defining  the  Black  Market 

Scmecne  at  OFA  recently  said:     "The  black  market  is  not  a  place  —  it  is  a 
transaction."    That's  something  to  remember. 

Waste  FatCollect ions 


The  month  cf  June  set  an  all-time  high  mark  in  was ^e  fat  collections 
throughout  the  country .. .almost  Q\  million  pounds  of  wpste'^ats  collected* 
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.  ,  .  ...    .The  -.New  England  -States  can  take  a  .bow,  because  that  area  ranked  first  in 
•  pounds  collected  per  occupied  dwelling.    Thirty-one  States • shewed  an  increase  over 
'May  collections.    WPB  officials  point  out,  however    that  the  total  is  still- net 
enough  to  meet  the  needs  of  war,  and  they  urge  all  women  who  have  not  saved  waste 
fats  up  to  now  to  start  immediately  to  do  so.  >. 

That  Pressure  Cocker  Question   -  ,.  a    ■  ■ 


Maybe  you've  heard  discuss  ions  about  the  -  use  of  one  of  these  small  rressure 
cookers. for  canning.    We've  heard. people  ( maintain. that  it'  can  be  done.    The  U3DA 
bulletin  on  "home  canning  of.  fruits,  vegetables  ■  and.  meats      warns  against  the 
use  of  these  cookers  for  canning,  however.     They  are  intended  only  for  cooking, 
end  the  pressure  gauge  cannot  be.  regulated., so  that  .it  will ;  maintain -the  regular 
pressure  necessary  for  successful  processing  of  feeds  .     If  you  knew -, somebody 
who's  preserving  fe cd  with'ene  of  these  small  cookers,  you  can  assure  them  that 
it's 'a  matter  of  luck' if  anything  ccmes  out  all  right..  . 

.  .....WHAT  'S  I"  TEE  MARKETS     ,  ■-  v 

'  .  .  .With  the  many  fresh  fruits  and  vegetables  at  their  peak  today,- : the: :market 
news  reporters  offer  a  bit  .  of  advice  to  hemecanners  on  the  Pacif  ic-Gca^.t.  —  and 

\'that  is  'tc  put  up  those  jars  now  so  that,  they  may- be  assured  of  a  good  jwif.ter.  : 
'  supply  •    Receipts  of  certain  fruits  in  the  Portland  market  .'are  getting  .lighter, 
but  most  vegetables, 'remain  .plentiful* .  .San  Francis  co  and  Los  Angeles-- wholesale' 

*  markets' 're"pcrt  'plenty  of  best  buys  on  the  vegetable  counters  and  selling  at  low- 
er prices  •.„,....  . :-  -  £,.;/„' 

r-  '.  ">        .  -FCRT  jgg  "     ..•    -  .  .       '\'}      .  { 

Fruits 

Canning  apricots  about  to  pass  out  of  picture  and  .another  week  or.  ten  days 
will  close  season;  prices  remain  unchanged /'but '  same  quaTTty"  can *t  be  "expected 
anymore  . . .  peach  and  pear  season  jus  t.  around,  corner.     Crop. -short  on  -both  these 
commodities  this  year.  .  .  -. .         .  .....  y 

•  Vegetables  _  t  .       :  -  •  •     ;■ ;- .  '.  -.. 

Northwest  reported. to  have,  surplus  of  cabbage  this  year .  ...prices. 'reason- 
able and  quality  fine; 'peas  net  as -plentiful  as  s  ome --tirne:  ago-. .« prices.'  have  ad- 
vanced slightly,  quality  good ,.  .lettuce  and  tomatoes  also  in  shorter  supply- with 
higher  prices  resulting ..  .local  tomatoes  not  maturing  as  fast  as  usual  and  prices 
remain  rather  high;  beans  abundant  and  prices  reas onable . . .bush  berries  scarce 
and  prices  high.  -h  ••■     -•  ■  '  ~~ 

SAN  FRANCISCO  '  fr '"'' " 

i.  -  '\    * . .       .  ■■ 

Fruits  •"'  \    .'      ;l     .,  .  .      .  '-.  •  :        •  -  •  : 

Receipts  of  Gravenstein  apples  increasing  considerably  on  local  wholesale 
produce  market,  prices  slightly  below  those  of  a  week  ago;  canta loupes  impr ov ihg 
in  quality  with  prices  slightly  lower ..  .nectarines  and  plums  '  a  Is  o  be  ihg'' off  ered 
at  slightly  lower  prices  . .  .peaches  fairly  .plent  iful  but  prices  shew  a  slight 
advance  from  a  week  ago. . .supplies  of  snap  beans  have  increased  and  prices  have 
declined ." 
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Vegetables 

Celery  from  nearby  areas  becoming  more  plentiful  and  being  offered  now  at 
lower  pr ires  .. .green  corn  and  squash  remain  about  unchanged  from  last  week* . .green 
peas  plentiful  and  being  offered  at  attractive  prices . . .peppers  selling  at  s light - 
ly  lower  prices . .  .tomatoes  of  good  quality  iri  moderate  supply  and  have  advanp.od  in 
price  since  last  week. 

LOS  ANGELES 


Fruits 

Demand  fcr  most  fruits  good*    Peaches  have  been  of  good  quality  and  in  de- 
mand all  season.    Supplies  of  Bartlett  pears  increasing. . .wholesale  price  of  plums 
remains  generally  unchanged ..  .nectar ines  in  moderate  supply .. .figs  lower  than  a 
week  ago. ..lemons  high  with  other  citrus  fruits  unchanged  in  price. . .grapes  are 
high... a  fev;  strawberries  coming  from  Salinas     .watermelons  continue  rather  high, 
but  lower  than  last  week. . .cante loupe  receipts  increas  ing  with  prices  slightly 
lower ..  .quality  generally  good;   ether  melons  on  market  are  Hipneydews  ,  Casabas, 
Cronshaws  and  Pers  ians . . .avecados  fairly  high .. .rhubarb  cheap. . .Gravenstein  apples 
slightly  lower. 

Vegetables 

Snap  beans  probably  at  their  lowest  price  level  for  canning  and  .ripe  toma- 
toes^ cheap  if  purchased  by  the  lug.    Among  best  buys  on  market  this  week  arc? 
squash ,  cabbage,  snap  beans ,  carrots  ,  cucumbers ,  No.  2  grade  potatoes,  ripe 
tcmatces  and  parsnips  . .  .pctatc  prices  hold  around  ceiling  on  II o.  1  grade,  but  No. 
2  grade  and  very  small  potatoes  considerably  below  ceiling. . .onions  in  light  sup- 
ply at  ceiling  prices. . .cucumbers  plentiful  and  cheap. . . lettuce ,  romainc  and 
endive  mcderrtely  or  iced ...  cauliflower  and  peas  in  rather  light  supply. . .ckra 
high ... .tomatoes  fairly  high  on  best  stock  but  overripes  and  lower  grades  sell 
on  wholesale  market  at  about  one  third  of  top  quality. . .squash  and  cabbage 
slightly  higher  than  week  ago,  but  still  fairly  cheap. .  .celery,  after  being  high 
fcr  most  of  season,  is  now  moderately  priced. .  .sweet  potatoes  slightly  lower  but 
still  rather  high  on  best  quality,  with  small  No.  2  grade  rather  low. . .eggplant 
and  peppers  in  moderate  supply ...  price  of  green  corn  ho  Ms  steady. 
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IN  THIS  ISSUE 


ANOTHER  WAY  OF  BRINGING  HOME  THE  BACON  Where  there's  a  will  there's  a 

way  --  and  various  communities  by  cooperative  programs  are  finding  ways  to  iron 
out  the  shopping  problems  of  women  war  workers. 

WHIPPING  THE  POTATO  SITUATION  Here's  where  the-  V/FA  has  stepped  in  and 

saved  trie  day,  as  far  as>  potatoes  are  concerned*     Had  this  purchase  program  not 
gone  into  effect,  more  than  50  percent  of  this  valuable  and  nutritious  vegetable 
would  have  gone  completely  to  waste,  in  terms  of  available  food.  :  : 

MOST  LIKELY  TO  SUCCEED  The  soybean  has  made  a  niche  for  itself  since 

the  beginning  of  the  war,  and  because  its  rich  protein  content  makes  it  a  valu- 
able supplement  to  the  less-  plentiful  protein  foods,  it. is  becoming  and  will  con- 
tinue to  be  even  more  important. 

OFFERED: . . .  >  .to  interested  sponsors ••  .financial  assistance  from  FDA  in 
food  purchases  for  school  lunch  programs. 

THAT  WASTE  LINE  AGAIN* ».* «This  menace  can  be  brought  home  yet  more  effec- 
tively by  introducing  it  into  schools  and  clubs  --  through  the  mediums  of  food 
conservation  posters,  writing  essays,  and  giving  speeches  on  how  to  save  food, 
the  inclement  foe  —  waste  —  can  instead  be  turned  into  an  important  weapon  to 
help  hasten  victory. 

FDA  FOOD  SUGGESTIONS . .... In  line  with  the  food  conservation  program  are 
the  menus  offered  this  we-ek  —  The  homemakjr  meyfSnd   these  suggestions  "kill  two 
birds,  with  one  stone",  for  they  give  her  a  chance  to  salvage,  yet  still  enable 
her  to  serve  the  family  tasty  dishes. 

QUESTIONS  AND  ANSWERS  ON  HOME  PRESERVATION  Broadcasters  can  be  -of  in- 
valuable aid  to  those  homecannors  with  questions  up  their  sleeves.    Pages  4_,  5, 
and  6  will  answer  many  of  their  queries  about  ration  stamps  for  homecanned  foods 


US  Department  of  Agriculture 

food  Distribulion  kdministrotiot) 


P-675 


-  2  - 


OFFERED:     ASSISTANCE  WITH  A  SUSTAINING  PROGRAM 

This  program  really  gives  sustenance,  too.     It's  the  new  school  lunch  pro- 
gram.   Aware  of  the  need  for  some  federal  assistance  on  community  school  lunch 
programs,  if  every  child  is  to  be  assured  adequate  nourishment  under  wartime  con- 
ditions ,  Congress  has  authorized  that  funds  be  made  available  to  interested  spon- 
sors.    The  Pood  Distribution  Administration  has  been  directed  to  offer  this 
assistance  in  the  form  of  a  new  type  of  program,  which  was  tried  out  last  spring 
in  many  western  schools.     For  brevity's  sake,  let's  call  it  'the  "reimbursable" 
program. 

So  the  door  is  open  at  State  FDA  offices  in  Portland,  Seattle,  San  Fran- 
cisco., Los  Angeles,  and  Phoenix  to  interested  sponsors  who  need  Federal  assis- 
tance to  continue  their  school  lunch  programs.  (in  Nevada,  application  may  be 
made  to  the  State  Department  of  Education.)  Even  with  this  Federal  assistance, 
school  lunch  programs  are  still  basically  a  community  pro ject . • .and  success  in 
terms  of  more  children  better-fed,  will  continue  to  depend  on  local  initiative 
and  sponsorship. 

Any  non-profit  group  —  and  this  means  schools,  parent-teacher  associations, 
and   local      civic  and  service  organizations  --  can  be  sponsors.    Each  community 
will  be  "on  its  own"  with  its  school  lunch  program.     The  main  change  in  this 
year's  school  lunch  program  from  previous  years,  is  the  way  the  food  will  be  pur- 
chased,    formerly,  foods  were  bought  directly  by  the  Department  of  Agriculture 
and  distributed' to  schools  through  state  welfare  agencies.     This  year,  sponsors 
will  do  the  buying  locally  from  merchants  and  farmers.     This  change  was  made  to 
simplify  the  program  and  to  conserve  the  transportation  and  storage  facilities 
that  are  necessary  under  the  centralized  distribution  plan. 

"Under  the  new  plan,  the  Government  will  pay  approximately  60  percent  of 
the  food  cost.     However,  the  sponsors  must  arrange  for  the  equipment,  the  labor 
and  the  supervision.     Some  schools  could  provide  space  for  this  project.  In 
other  neighborhoods  a  nearby  church  basement  might  be  used;  or  a  community  hall 
would  serve  very  well.  *  *  *  • 

The  sponsors  sign  an  agreement  with  the  Food  Distribution  Administration. 
This  agreement  guarantees  that  the  sponsors  will  be  reimbursed  for  their  pur- 
chases of  foods  on  the  "reimbursable"  list'  at  regular  intervals.    A  wide  variety 
of  nutritious  products,  including  meat,  fruit,  vegetables ,  dairy- and  poultry 
products  and  cereals  is  on  the  list. 

Reimbursement  will  be  made  on  the  basis  of  three  types  of  lunches,  at 
rates  ranging  from  two  to  nine  cents  for  each  meal,  depending  on  the  type  served. 
Typo  A  is  a  •complete  lunch  including  all  the  items  necessary  for  a  balanced  meal. 
Typo  B  has  smaller  portions  of  these  same  foods  and  is  less  adequate  nutrition- 
ally,    ^ype  C  is  half  a  pint  of  milk.     Under  the  agreement,  the  lunches  or  milk 
must  be  offered  free  to  all  children  unable  to  pay,  with  no  distinction  between 
those  who  pay' and  those  who  do  not'.*  .  ^he  agreement  also  states  that  there  must 
be  no  profit  from  these  school  lunches.    Any  surplus  funds  must  revert  to  the 
project  to  improve  the  quality  of  the  meals  or  to  reduce  the  price. 

FDA  officials  emphasize  that  the  program  is  not  limited  to  children  of  low 
income  parents.     Lunches  must  be  offered  to  all  children. 
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ANOTHER  WAY  CF  BRINGING  HO? IE  THE  BACON 

Working  wives  never  cease  to  have  problems  of  buying,  preparing,  and 
serving  proper  food  for  their  families.     Often  the  stocks  on  the  grocer's 
shelves  are  seriously  depleted — the  stores  crowded — and  sometimes  the  markets 
are  closed  entirely  by  the  time  the  women  get  off  work.    Now  that  there  are  so 
many  women  working  outside  the  home,  various  communities  are  providing  new 
services  and  redressing  old  ones  to  make  feeding  the  family  easier. 

In  a  large  plant  in  Newark,  food  store  representatives  come  around  eVery 
morning  taking  orders  from  women  workers.     At  the  end  of  that  shift,  bags  filled 
with  their  groceries  are  placed  at  the  door.    Then  the  women  are  able  to  go 
straight  home  instead  of  waiting  in  long  lines  at  the  store. 

In  some  towns  the  stores  stay  open  late  on  or  two  nights  each  week.  In 
Philadelphia,  some  butchers  hold  back  part  of  their  meat  supply  until  6  p.  m. 
to  accommodate  women  who  get  off  work  late  in  the  day.     Some  unrationed  foods  are 
apportioned  for  late  shoppers,  too. 

Several  unique  services  are  offered  by  communities,  with  the  hope  of 
solving  food  problems.     A  complete  breakfast  is  served  on  the  trains  for  war 
workers  who  live  in  Norwich,  N.  Y.  and  work  in  Syracuse  or  Utica.    A  community 
restaurant  is  planned  in  New  York  to  provide  ready-cooked  food  for  women  war 
workers  to  take  home.    St.  Louis  volunteers  assemble  last  minute  information 
on  available  food  and  best  buys  and  channol  these  to  women  at  work.     This  service 
saves  the  workers  money  as  well  as  time  in  the  grocery  stores. 

Although  many  services  are  offered  now  by  volunteer  groups,  by  war  plants 
and  various  community  organizations,  food  problems  for  working  women  are  a  long 
way  from  being  solved.    The  field  is  wide  open,  but  there's  a  need  for  ideas 
and  ingenuity.    Suggestions  are  welcomed  from  every  source. 

WHIPPING  THE  POTATO  SITUATION 

We  have  been  receiving  quite  a  few  queries  on  the  War  Food  Administration 
potato  purchase  and  conservation  program.    Perhaps  you  have  had  a  few  questions, 
yourself.     And  would  like  some    background  notes  on  the  situation. 

The  quantity  of  potatoes  purchased  by  the  War  Food  administration,  while 
great,  represented  only  3  percent  of  the  early  and  intermediate  production.  If 
the  WFA  purchase  program  had  not  been  in  effect,  it  is  estimated  that  more  than 
50  percent  of  the  potatoes  purchased  by  the  Government  would  not  have  been  dug 
and  would  have  been  a  complete  waste  in  terms  of  available  food. 

A  total  of  6,A22  cars  of  early  Irish  potatoes  were  purchased  by  TUFA.  These 
purchases  were  made  so  that  as  much  as  possible  of  this  perishable  crop  could 
be  conserved  for  food.     The  early  crop  is  not  one  that  can  be  stored  for  any 
length  of  time  but  must  be  used  immediately.    Then  too,  this  purchase  program 
provided  the  growers  with  the  fair  returns  that  were  assured  them  when  the 
Government  called  for  increased  production  of  this  essential  War  crop. 


 :  
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Of  the  6,4.22  cars  of  potatoes  purchased  by  WA,  about  half  of  them  have 
been  diverted  to  canners,  282  went  to  dehydrators.    About  4.20  carloads  were 
sold  back  to  regular  commercial  distributors  who  have  been  able  to  market  then. 
Mare  than  1,000  cars  have  been  diverted  to  starch  plants  to  be  used  in  a  finish 
for  many  types  of  fabrics  essential  to  our  armed  forces.     The  900  carlots  in 
storage  August  7  were  being  moved  as  rapidly  as  possible  to  canners  and  dehydra- 
tors. Sonne  dumping  of  spoiled  potatoes  has  been  necessary  but  the  amount  has 
been  very  small. 

'Tide  publicity  was  given  the  alleged  dumping  of  37  cars  of  potatoes  at 
Vincennes,  Indiana.    The  fact  is  about  one  and  one  half  cars  of  spoiled  potatoes 
were  dumped.     If  sufficient  labor  had  been  available,  the  figure  would  have  been 
even  lower.     In  most  cases,  however,  warehousemen,  producemen  and  other  community 
interests  have  cooperated  to  prevent  waste.    An  example  of  such  community  coopera- 
tion took   place  recently  at  I'Joorestown,  New  Jersey  where  volunteer  salvage  crews 
helped  in  the  sorting  and  saved  90  percent  or  more  than  50  carloads. 

MOST  LIKELY  TO  SUCCEED 


Here's  news  about  the  food  which  has  really  come  into  its  own  since  the 
beginning  of  the  war.     It's  the  soybean.     It  is  becoming  and  will  continue 
even  more  important  because  of  its  rich  protein  content,  which  makes  it  a  valu- 
able supplement  to  the  less  plentiful  protein  foods.     Last  year,  civilians  used 
30  million  pounds  of  soya  products.     This  year  there  has  been  a  tremendous 
increase  in  production.     Consumers  have  been  allotted  more  than  360  million 
pounds  —  or  27  percent  of  all  soybean  flour,  flakes  and  grits  which  will  be 
produced. 

Soya  products  will  be  used  in  bread,  soup  powders,  macaroni,  breakfast 
cereals  and  in  pancake  and  other  similar  mixes.     In  addition,  flour  and  grit  will 
be  available  for  homemakers  to  use  as  protein  fortifiers  in  meat  loaves,  pastry 
and  other  home  cooked  standbys.     It  is  expected  these  soya-supplementals  will  be 
ready  for  consumer  use  around  October  or  November. 

A  large  proportion  of  the  soya  crop  will  be  shipped  overseas.    Very  often 
soya    products  are  used  to  supplement  other  foods  which  are  hard  to  ship.  Dry 
soup  powders  and  porridges  are  being  fortified  with  soya  flour.  S  oya  flour  will 
also  probably  be  used  in  making  macaroni  and  spaghetti  for  export. 

The  allies  will  get  about  240  million  pounds  of  soya  products.  People 
in  the  liberated  areas  may  receive  as  much  as  55  out  of  every  hundred  pounds. 

Since  1941  production  of  soybeans  has  about  doubled  —  and  the  1944  goals 
cr.ll  for  a  further  increase  in  acreage.     The  popularity  of  soybeans  has  sprung 
up  almost  overnight.     They'  can  be  rightly  called  the  Food  most  likely  to  succeed. 

QUESTIONS  iuID  ANSWERS  ON  HOME  PRESERVATION 


Here  are  some  answers  to  questions  on  home  preservation  which  may  have 
come  your  way: 

Q.     Is  there  any  limit  to  the  amount  of  hone-canned  food  I  may  sell? 
A.     No,  but  you  must  collect  ration  points  for  all  sales  at  the  rate  of 
eight  points  per  quart  (4  points  per  pound)  for  all  home  canned  food  you  sell. 


-  5  - 


Q.    Must  I  also  collect  ration  stamps  for  home—canned  foods  I  would  like 
to  give  my  friends? 

<i.    No.    Each  person  in  your  family  nay  give  away  up  to  50  quarts  of 
hone-canned  food  during  any  calendar  year  without  collecting  ration  stamps  but 
any  food  for  which  money  is  accepted  is  not  considered  a  gift. 

Q.  May  I  give  away  more  than  ^0  quarts  of  home-canned  food  without  accept- 
ing money,  provided  I  collect  ration  stamps  for  all  gifts  in  excess  of  50  quarts. 
A.  Yes. 

Q.  What  should  I  do  with  the  rntion  stamps  I  collect  for  home-canned 

foods? 

A.  Turn  them  in  to  your  local  War  Trice  and  Rationing  Board.  You  are 
not  required  to  make  any  written  report. 

Q.    Hay  I  join  a  '▼roup  of  my  neighbors  and  use  the  local  cannery  for 
proces^in;'  food  for  the  use  of  my  family? 

A.    Yes.    You  nay  get  permission  from  your  Rationing  Board  to  use  a 
local  canning  plant  to  process  food  for  the  use  of  your  family,  if  you  meet 
these  requirements:     (l)  you  contribute  your  share  to  the  canning  operations; 
(2)  you  are  neither  the  ov;ner  nor  any  employee  of  the  plant;  and  (3)  you  have 
either  used  the  same  commercial  facilities  before,  or  you  are  canning  only 
fruit  ~nd  vegetables  grown  by  a  member  of  your  group  or  by  a  member  of  his 
family. 

Q.     If  I  get  permission  to  use  the  local  canning  plant  to  put  up  food 
for  the  use  of -my  family,  how  many  cans  may  I  have  without  surrendering  ration 
stamps? 

A.     You  may  have  your  share  —  whatever  that  number  is.     OPA  sets  no 
limit  on  the  number  of  cans  of  food  you  may  put  up  on  a  commercial  canning 
plant  to  provide  food  for  the  members  of  your  household. 

Q.    May  I  sell  the  food  I  orocess  at  a  commercial  plant? 

A.  Yes,  but  food  Dut  up  at  a  commercial  plant  is  not  "home  canned"  if 
you  wish  to  sell  it  you  must  register  as  a  "processor"  and  collect  points  for 
each  sale  at  the  fate  given  on  the  "official  table  of  point  values." 

Q.  Hay  I  give  away.  —  without  collecting  ration  points  or  money  —  any 
of  the  food  I  process  at  a  commercial  plant? 

A.    Yes,  as  long  as  such  gifts  do  not  exceed  in  any  calendar  year  50  '.. 
quarts  for  erch  member  of  your  family. 

Q.  How  do  I  find  out  whether  there's  a  community  canning  center  avail- 
able in  my  community? 

A.  If  you  live  in  a  rural  area,  get  in  touch  with  your  county  extension 
agent,  who  usually  has  an  office  in  the  court  house.  If  you  live  in  the  city, 
a  call  or  visit  to  the  city  hall  -ill  probably  answer  your  question. 

Q.  Do  I  have  to  restrict  all  of  my  food  preservation  to  canning  or  may 
I  preserve  foods  in  othjr  ways? 

A.     In  these  centers  a  great  number  of  Victory  garden  products  are  saved 
through  brining,  pickling  and  drying.     In  addition,  some  of  the  centers  can 
meat  and  poultry. 
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Q.  ~rAre  these  projects  charity  undertakings? 

A.    Absolutely  not.    They  are  for  everyone.    They  are  centers  to  preserve 
our  foods  so  there  will  be  better  nourishment  for  all. 

Q.     How  much  do  you  have  to  pay  for  the  use  of  these  facilities? 

A.     That  varies  with  the  center.     But  in  general  you  furnish  your  own 
fruits  and  vegetables,  tops,  rings,  jars,  or  cans.    Then  there  is  usually  a 
service  charge  based  on  the  amount  of  food  canned. 

Q.    What  is  that  service  charge? 

A.     Some  of  the  centers  charge  a  few  cents  for  each  can  —  other  places 
take  a  percentage  of  the  finished  product  as  a  method  of  paying  for  the  facili- 
ties.    This  charge  usually  ranges  between  15  and  35  percent  of  the  total. 

Q.     If  I  put  up  most  of  the  foods  my  family  needs,  what  should  I  do 
with  blue  ration  stamps  I  do  not  need? 

A.     Destroy  them.     Any  stamps  you  do  not  use  to  buy  commercially  pro- 
cessed food  for  your  family  leaves  just  that  much  more  processed  foods  for 
persons  who  are  unable  to  do  any  home  canning. 

THAT  WASTE  LINE  AGAIN 


What  Schools  Can  Do 

Schools  all  over  the  country  are  being  asked  to  introduce  into  their 
curriculum  wherever  they  properljr  can,  studies  of  food  waste  and  food  conser- 
vation measures.     This  request  is  coming  through  the  U.  S.  Office  of  Education 
and  through  the  State  Departments  of  Education.     Elementary  and  High  School 
pupils  will  be  making  food  conservation  posters,  writing  essays  and  giving 
speeches  on  how  to  save  food. 

What  Clubs  Can  Do  "'  .  .. 

Study  and  discussion  groups  could  plan  their  programs  around  food 
conservation  topics..    Clubs  might  sponsor  demonstrations  showing  how  to  prevent 
waste  by  the. proper  methods  of  buying,  preparing  and  storing  foods.    A  "take- 
off" on. wasteful  shopping  practices  such  as  buying  too  much  and  pinching  and 
prodding  the  fruits  .  .and  vegetables  could  .be  made  into  an  amusing  as  well  as  an 
instructive  skit.     Interested  consumers  can  get  literature  that  will  give  them 
background  information  on  waste  prevention  from  the  Marketing  Reports  Division, 
Faod  Distribution  Administration,  San  Francisco  3,  California. 

MORE  CANNED  FRUITS  AND  VEGETABLES  FOR  CIVILIANS 

The  War  Food  Administration  has  announced  another  reduction  in  the 
quantities  of  canned  fruits  and  vegetables  that  canners  will  be  required  to 
set  aside  from  the  1943  production.    This  means  that  there  will  be  approximately 
6  1/2  mi  Hi  on  more  cases  (24  .cans  to  a  case)  of  these  products  available  for 
consumers.     The  following  canned  foods  will  be  affected:-  apples,  applesauce, 
fruit  cocktail,  beets ,  sweet  corn,  pumpkins  or  squash,  lima  beans  and  tomato 
puree. 

These  changes  in  Government  requirements  won't  have  any  immediate  effect 
on  ration  point  values  because  the  size  of  the  1943  pack  of  these  fruits  and 
vegetables  is  still  uncertain. 


RATION  REMINDERS 


Sugar 

Stamp  #14  in  war  ration  bock  one  became  valid  on  August  16  and  will  remain 
good  through  October.     It  can  be  used  for  five  pounds  of  sugar.     Stamps  15  and  16 
are  each  good  for  five  pounds  of  sugar  for  home  canning  purposes  and  they  will  re- 
main valid  through  October  31. 

Red  Stamps 

For  meat,  fats,  oils  and  cheese,  red  stamp  "W"  became  valid  August  15  and 
will  be  gc.d  through  August  31.     Red  stamps  T,  U  and  V  will  be  valid  through 
August  31,  too. 

Blue  Stamps 

For  canned,  frozen  and  certain  dehydrated  foods  —  Blue  stamps  R,  S  and  T 
remain  valid  through  September  20. 

KEEPING  YOU  UP  TO  DATE  ON  FOOD  ORDERS 


FDO  72  --  Imports  of  Salted  Fish  Regulated 

War  Food  Administration  has  required  individual  quotas  for  each  importer 
of  seven  species  of  imported  salted  fish.     This  order  is  to  assure  equitable  dis- 
tribution of  available  supplies  of  these  fisii  in  the  United  States.     Each  impor- 
ter's share  of  salted  cod,  haddock,  hake,  pollock,  cusk,  ling,  and  saithe  will 
be  limited  to  55  percent  of  his  imports  from  Canada  and  Newfoundland,  in  1942  and 
to  20  percent  of  his  1942  imports  from  Iceland. 

Fish  imported  to  meet  requirements  for  specified  Government  Agencies  will 
be  exempt  from  this  ruling. 

FDO  73  —  Interstate  Shipment  of  California  Freestone  Peaches  Restricted 

Due  to  the  great  demand  for  fresh  fruit,  WFA  issued  an  order  stopping 
interstate  shipments  of  some  varieties  of  California  freestone  peaches.  (Excluded 
from  the  order  are  Elbertas,  Hales  and  Rio  Oso  varieties.)   This  is  to  help  permit 
canners  and  driers  to  obtain  sufficient  quantities  of  this  year's  crop  to  meet 
military  and  civilian  requirements  for  dried  peaches. 

FDO  74  —  Restriction  of  Shipments  of  Elberta  Peaches 

Shipments  cf  Elberta  peaches  from  two  states  restricted. FDO  74  restrains 
shippers  in  Washington  and  Oregon  from  shipping  more  Elberta  peaches  out  of  state 
for  fresh  consumption  than  they  shipped  in  1942.     YyTA  officials  say  that  it  is 
necessary  to  control  shipments  so  there  won't  be  a  disproportionate  share  of 
fruit  marketed  in  fresh  form,     processors  are  thus  helped  to  obtain  sufficient 
supplies . 

FDO  7  5  —  Nov.-  Overall  Slaughter  Licensing  Program 

A  new  licens ing  program  has  been  anr..ur.cud  by  the  IVar  Food  Administration 
in  order  to  simplify  and  speed  up  the  operation  of  the  Titer  meat  program.  Juris- 
diction over  most  slaughterers  will  be  transferred  from  county  War  Boards  to 
Food  Distribution  Administration  regional  offices.  The  only  exceptions  to  this 
will  be  large  packers  operating  on  an  interstate  basis,  whose  operations  will  be 
supervised  from  Washington,  and  farm  siaugivterers  who  will  continue  under  county 
War  Board  jurisdiction. 

Slaughterers  will  be  divided  into  3  main  classes.     Class  1  will  include 
those  who  are  licensed  for  federal  inspection.     Class  2  will  include  those  who  are 
not  under  inspection  except  farm  slaughterers  who  will  be  identified  as  class  3 


slaughterers  and  will  continue  tc  operate  under  the  permit  system. 

The  new  order  provides  that  no  farmer  may  sell  more  than  400  pounds  of 
dressed  meat  in  one  calendar  year.    Previously,  the  farm  slaughterer  was  allowed 
to  take  his  choice  between  killing  3  animals  for  sale  of  which  only  one  could  be 
cattle,  and  300  pounds  of  meat. 

persons  holding  permits  as  butchers  are  eligible  for  licenses  as  class  2 
only.     Nov/  their  monthly  quotas  will  be  determined  by  the  numbers  of  live  animals 
slaughtered  in  the  corresponding  month  of  1941.    A  butcher  whose  quota  base  pre- 
viously has  been  in  terms  of  live  weight  will  be  requested  to  furnish  a  statement 
showing  his  1941  kill  by  species  and  by  months  on  the  basis  of  numbers  of  head. 
He  must  furnish  this  information  before  he  issued  a  license. 

WHAT'S  IN  THE  MARKETS 


While  most  fruits  are  rather  scarce  and  high  in  the  Portland  market  this 
week,  there  is  a  plentiful  supply  of  vegetables  and  the  quality  at  this  period  is 
at  the  peak.     San  Francisco  and  Los  Angeles  shoppers  will  find  fruits  and  vege- 
tables now  at  their  best  in  quality  and  still  relatively  low  in  price.    As  the 
season  for  most  fruits  in  all  markets  has  reached  its  peak  or  over,  market  news 
reporters  urge  hcmecanners  to  put  up  those  jars  how  for  a  good  winter  supply. 

PORT LAI© 


Vegetables 

Cabbage  in  its  prime,  tender  and  sweet,  with  prices  at  pre-war  levels; 
ce lery  of  excellent  quality  and  wholesale  prices  reasonable;  corn  being  harvested 
in  all  producing  sections  and  daily  offerings  at  the  maximum;  while  price  has 
been  fairly  high,  there  have  been  recent  declines  and  now  becoming  one  of  best 
buys  in  market.     Cucumbers  in  season  and  packed  into  5  different  sizes  —  prices 
on  all  grades  reasonable  and  supplies  plentiful  for  home  preserving;  eggplant  and 
bell  peppers  in  season,  but  -supply  not  as  plentiful  as  it  will  be  in 'week  or  ten 
days  —  prices  as  yet  fairly  high,  but  quality  on  both  good;  tomato  receipts 
heavier  with  resultant  lower  prices;  bunched  vegetables  still  plentiful  and  con- 
tinue at  reasonable  prices. 

Fruits 

Apricots ,  berries,  and  citrus  fruits  scarce  and  maturing  of  peaches  has 
been  slow;  early  plums  more  plentiful  and  fresh  prunes  expected  on  market  within 
a  fortnight  so  this  shortage  should  not  last  long. 

SAN  FRANC IS CO 

Vegetables 

Beans,  cabbage ,  cucumbers ,  peppers ,  and  squash  are  among  the  lowest -priced 
items.     Ce lory,  tomatoes  have  declined  in  past  several  days,  now  at  moderate 
prices;   lettuce,   carrots  selling  more  cheaply ;.  peas  have  advanced  somewhat  as 
result  of  lighter  receipts  and  good  demand;  new  crop  sweet  potatoes  arriving, 
still  high-priced  though  lower  than  week  ago. 

Fruits 

Apples  still  selling  at  relatively  low  prices,  although  market  slightly 
firmer  during  past  several  days;  peaches  slightly  higher.     Offerings  still  fairly 
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liberal,  but  peak  of  s  . 

^i^iLiI12i£ns,  wat  r  e  l1;      prices  ^ve  ease  "       T  U6ht  receipts, 

,1C  PriCt3s  not  change!.  ^ttS  tfHgT^ 


Vegetables 


LOS  ANGELES 


Some  of  bp^ 

2  grade  Potatoe      1^  °»™rket  this  week  are  c^hH 

^^€Mii6^^d  Green  ;,ff^.^^'  *nall  and  No, 

7^^^S^^l\^!S^^n  oggJsS  than  week  ago; 

Qt  ^"^Irlonf^ifS^!?  ^^us  and-f^-TTrh  £^£^  ^derate  BUp„ 
market  now;  okra  IrT^  **'V*^**&~nrt^  ±n  ^  supoly  P 

hl6her  **n  laltwoek'5      SUPply;  some  W  ruteW^  S°?  °VerriP°  -took  on 
.  '--^-^-^30^35^ 

to  two  cT^fr  reCeiPts  about  50>t  leSs 

sligMlv  it   ^  P°Und  hiS^er;  Bartiet^    a  whole  sal  • 

^gntiy  lower.    Nectarine  nJ        ,tiott  E2§j  supplies  h*J!         esaiG  Price  one 

other  citrus  fruitTre^       T  hold  st~v;  Xleaa^t  ^Creass*  and  price 
ciintalcup^  anHot  ,rn°  -Rneed'  *™»trt£ appl.^f^  °f  ^es  and 
hiS7la7gtrs^d^^c^  Wo  to  25£  1^4^  ^^'^^eek 
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PACIFIC  REGION  FDA  FOOD  SUGGESTIONS  #25 


Victory  on  the  home  front  can  be  achieved  by- 
fighting  food  waste.    Every  bit  that  is  saved 
is  food  released  for  the  fighting  front  and 
lend-lease.    Remember  food  is  a  weapon.  This 
week's  food  suggestions  gives  ways  of  conserv- 
ing and  getting  the  most  out  of  your  food. 


#  «■  * 


Sound  nutrition  is  a  matter  of  dollars  and  cents  as  well  as  choice  of  food  

AVOID  WiiSTE. 

Conserve  what  you  buy  —  by  proper  storage.     Cooking  in  most  healthful  manner, 
use        all  that  you  buy  and  make  attractive  dishes  from  leftovers. 

Knowing  the  right  quantities  per  serving  is  another  way  to  avoid  food  waste. 

.  Macaroni — one,  wight  oz.  box  will  make  five  to  seven 
servings. 

.  Rice — swells  three  and  one  half  times  dry  measurement. 
.  Peaches — one  pound  will  make  four  dishes  of  sliced  peaches 
.  Rhubarb — one  pound  makes  about  two  cups  of  rhubarb  sauce. 
.  Beans— one  pound  will  make  four  servings. 
.  Lima  beans — ono  pound  v/ill  serve  two. 

.  Navy  beans — swell  three  times  dry  measure  when  cooked.  . 
.  Carrots — one  pound  serves  four. 
.  Peas — one  pound  serves  two. 

.  Potatoes — three  or  four  medium  sized  make  1  pound. 
.  If  mashing  plan  one  potato  for  each  serving  plus  2  or  3 
extra. 

.  Spinach — one  pound  serves  three. 

Save  fruit  juices  for  fruit  salad  dressings  and  iced  fruit  drinks. 

Clear  rendering  of  bacon  rind  will  give  a  good  source  of  shortening — use  bacon 
drippings  for  spice  cakes,  cookies  and  brown  bread. 

Sour  cream  may  be  used  in  cakes,  cookies,  and  hot  breads. 

Vegetables  should  never  be  wasted  if  you  are  either  an  expert  or  an  experimenter 
with  vegetables  or  tossed  preen  salads  and  piquant  dressings. 

It  is  simple  to  boil-  the  peelings  and. the  imperfect  parts  of  canning  pears  or 
peaches  into  syrup  that  can  be  used  on  hot  cakes  or  french  toast.    When  the 
juice  has  been  extracted  add  one  cup  of  sugar  to  every  two  cups  of  juice. 

Be  the  perfect  hostess  and  suggest  that  chicken  and  chop  bones  be  eaten  by  hand 
when  served  at  your  table.     Don't  leave  good  grapefruit  juice — it  is  proper 
in  these  times  to  squeeze  out  the  jiiice  left  in  the  bottom  of  the  rind. 


A 
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RECIPES 

Using;  bacon  drippings  Using  Sour  Cream 


biscuits  Wartime  Style 


Sour  Cream  Salad  Dressing 


2  cups  sifted  flour  2 
1  t/salt 

3  t.  baking  powder 


fat 

(drippings) 
3/4  to  1  c.  milk 
(enough  to  make 
soft  dough) 


Sift  the  iry  ingredients  together  and 
cut  in  the  fat  well.    Stir  in  enough  milk 
to  make  a  soft  dough.     Drop  the  dough 
by  spoonfuls  onto  a  baking  sheet  and 
bake  in  a  hot  oven  U25°)  for  about  15 
minutes  or  until  lightly  browned. 


1  c.  milk 
-y-  c.  vinegar 

2  eggs  or  1+  yolks 

(beaten) 

5  T.  sugar 


1  t.  dry  mustard 
1  c.  sour  cream 
3  T.  flour 


Heat  the  vinegar.     Combine  the  dry 
ingredients  and  add  to  the  beaten 
eggs  and  milk.    Blend  and  add  to  the 
heated  vinegar,  stirring  constantly 
until  the  mixture  thickens.  Cool, 
and  combine  with  equal  parts  of 
sour  cream  as  it  is  used. 


Gingerbread 


2  c.  sifted  flour 

§-  t.  soda 

1  t.  baking  powder 


1  t 

2  T" 


salt 


1  t.  ginger 


1  egS 

c.  milk 
i  c.  melted  fat 
(drippings) 
1  c.  molasses 


Sift  together  the  flour,  soda,  baking 
powder,  salt  and  ginger.  '  Combine  the 
beaten  egg,  milk,  ana  melted  fat,  and 
add  to  the  dry  ingredients,  stirring 
in  the  molasses  last.     Beat  well.  Bake 
in  a  shallow  pan  in  a  moderate  oven 
(350°).     Serve  hot  with  'applesauce  or 
lemon  sauce. 


Sour  Cream  Refrigerator  Rolls 
1  c.  compressed  yeast 
jr  c  sugar'  2  c«  milk 

3/4-  c.  shortening  (lukewarm) 
(-melted  in  the  milk)  2  egg  yolks 
salt 


.,2  u 


1  c. 


(well  beaten) 
sour  cream 


4#  c.  flour 


Combine  in  the  order  listed.  Beat 
for  8  minutes.    Place  in  covered 
dish  and  let  stand  overnight  in 
the  refrigerator  or  cooler.  Next 
day  allow  to  rise  in  a  warm  place 
until  double  in  bulk.    Knead  in 
1-g-  cups  of  flour.    Makes  delicious 
dinner  rolls  or  cinnamon  rolls. 


Bake 


375    for  12  to  15  minutes. 


Using  leftover  vegetables 


Salad  Bowl 

1  small  cucumber  1  c.  cooked  carrots 

1  c.  cooked  green  beans    French  dressing 
Lettuce  Olive  or  salad  oil 


Cut  cucumber  into  long  slender  strips,  add  beans 
and  carrots  and  marinate  in  dressing.  Shred 
lettuce  into  large  pieces  and  toss  in  salad  bowl 
with  salad  oil.    Drain  marinated  vegetables  and 
arrange  in  center  of  bowl. 


Radio  Round-up 


A  Service 

For  Directors  of  Women's  Radio  Programs 


San  Francisco,  Calif. 
August  2\  1943 


IN  THIS  ISSUE 

SOMETHING  FOR  THE  SWEET  TOOTH  Sweets  fiends  won't  have  to  unhappily  eye 

empty  candy  counters  much  longer  now.    According  to  the  War  Food  Administration, 
confections  should  be  more  abundant  soon,  due  to  sugar  quotas  being  raised. 


A*  ENDUE  NT  TO  TURKEY  ORDER, 


.This  order  was  issued  for  the  purpose  of 


meeting  the  armed  forces'  request  for  10  million  pounds  of  turkeys  for  overseas 
shipment. m   Your  listeners  might  be  interested  to  know  that  over  a  million  pounds 
of  turkey  have  already  been  received  by  the  Army  quartermaster  corps. 

BEATING  TIE  RATION  Those  self -affirmed  loyal  Americans  who  think  they're 

only  being  clever  when  they  can  beat  the  rationing  program  are  really  unconscious- 
ly Hitler's  and  To jo's  agents  helping  to  encumber  our  war  effort. 

.  DO  YOUR  FOOD  SHOPPING  EARLY  Broadcasters  can  be  instrumental  in  encour- 
aging 'th^llrTTstwieTTTo~ThTp-lJaTry  in  the  week  as  well  as  in  the  day.     As  those 
jammed  stores  and  long  waiting  lines  certainly  can't  be  much  fun  for  customer  or 
grocer,  it  seems  logical  that  cooperation  on  both  their  parts  should  be  able  to 
relieve  this  unnecessary  inconvenience. 

KEEP  IT  ROLLING. ... .Broadcasters  can  convince  homemakers  that  even  their 
fats  which  may  have  become  rancid  contain  enough  potency  to  still  help  make  life 

a  bit  more  uncomfortable  for  our  enemies  of  freedom  ENTER  THE  BROWN  STAMPS.... 

That's  right  --  something  new  has  been  added,  and  in  the  form  of  a  new  color 
member  of  tho  ration  stamp  family. 

FDA  FOOD  SUGGESTIONS  #26  Homemakers  on  the  food  front  who  are  packing 

lunches  for  their  families  on  the  production  front  these  days  should  keep  in  mind 
that  these  lunches  should  be  packed  full  of  nutrition,  too. 
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US  Department  of  Agrieutfure 

food  Distribution  kdmihistration 


SOYBEANS. . .A  BARGAIN  IN  PROTEIN  VALUE 


Apropos  of  out.-  story  last  week  about  soybeans,  here's  a  bit  of  interest- 
ing information,  gleaned  from  the  talk  on  soya  products  given  by  Roy  Hendrick- 
son  on  the  Farm  and  Rome  Hour,  Thursday,  August  19th.    Mr.  Hendriokson  is  De- 
puty Administrator  of  the  War  Food  Administration,  you  know,  as  well  as  Direc- 
tor of  Food  Distribution  Administration. 

He  said,  among  other  things ... "The  Department  of  Agriculture  and  the 

testing  kitchens  of  industrial  plants  and  women' s  magazines  are  working  on  new 
".'ays  to  use  soya  products.    All  these  efforts  are  aimed  at  finding  new  kitchen 
'recipes  which  will  take  full  advantage  of  this  important  protein  food.    And  it 
is  an  important -protein  food,  as  well  as  a  cheap  one. 

"Let's  look  at  how  soya  protein  compares  in  price  with  the  protein  food 
in  meat  and  milk.    Meats  average  about  15  percent  protein.    With  steak  at  JO 
cents  a  pound... and  that's  wishful  thinking. ..a  pound  of  meat  protein  would 
cost  $>2.    Milk  is  3"^o protein,  and  at  15  cents  a  ruart,  milk  protein  also  costs 
about.  $2. 00  a  pound.     Soy   flour  contains  50  percent  protein,  sd" "it .  would  take 
two  pounds  of  soya  flour  to  make  a  oound  of  high,  quality  protein..,.  Soya  flour 
will  average  around  15  cants  per  eound,  retail.    That  makes  soya  protein  cost 
30  cents  .per  pound,  compared  to  $2.00  a  pound, when  we  buy  our  protein  in  the 
form  of  meat  or  milk.    Any  way  you  look  at  .it,"  that'  s  n  good  buy".     •  • 

This,  of  course  is- ..considering  only  the  protein  values  of  these  foods... 
you  all  know  that  meat  and  milk  contain  other  important  food  values. 

-    -  -  .  ,  :  ".  ..      BEATING  THE  RATION  .  "  "  ■   :/:  '".         '  y 

Have  you  heard  about  people  who-  are  always  trying  to  think  up  some 
way  of  beating  the- meat  rationing  program?    Maybe  you  even  know  a  few  of  them 
■personally.    They're  the.  ones  who  )| borrow"  ration  stamps  from  their:_ friends. , . 
. .who  offer  to. pay  above  ceiling  prices  for  neat. . .who  accept  an  occasional, 
"gift"  of  a. cut  of  meat  from  a  retailer.     These  people. are  more  than  chiselers 
...they're  saboteurs.  . 

Tha.  way.  to  fight  these  enemies,  is  to  encouragp,  every  homemaker  to  sign 
the  homo  front  pledge.  •  It's  short  and  easy  to  remember:""  '"1.  shall  buy  no  more 
meat  than  my  ration  stamps,  entitle  me  to. , .because-  the  rest  of  the  meat  is 
needed'  for  the  war" .  ... 

The  home  front  pledge  will  help  to  defeat  the  black  market.    So  will 
these  four  simple  rules:     (l)  Buy  no  meat  without  ration  stamps;  (2)  Give  or 
sell  no  stamps  to  others;   (3)  Destroy  unused  stamps;  (4.)  'Look  on  ration  stamps 
as  your  way  of  releasing  ment  to  the  armed  forces,  and  use  them  honorably. 

DO  YOUR  FOOD  SHOPPING  EARLY 

Are  you  encouraging  homemakers  to  do  their  marketing  early. .. early  in 
the  week  as  well  as  early  in  the  day?    Wo  talked  about  this  matter  in  our 
May  28th  issue.    And  we  hope)  you've  talked  about  it  a  bit  since  that  time. 
You'll  b^  interested  to  know  that ' one  nation-wide  chain  store  reports  a  four 


percent  shift  in  sales  from  Saturday  to  Wednesday,  which  however,  doesn't  help 
much  t»o  ease  the  strain.    Nearly  60  percent  5f  the  food  buying  is  still  con- 
centrated on  Fridays  and  Saturdays.    Retailers  themselves  can  do  a  lot  to  help, 
by  spreading  their  advertising  over  the  whole  week... more  than  70  percent  of 
the  food  advertising  in  representative  cities  is  still  being  done  on  Thursdays 
and  Fridays. 

Weekend  jams  in  the  grocery  stores  waste  the  time  ond  energy  of  both 
sales  people  and  customers.    Our  weekend  shopping  habits  are  Wasteful  of  food 
too.    The  grocers  have  to  stock  up  on  largo  amounts  at  one  time,  and  usually 
overtax  their  storage  facilities.    Fruits  and  vegetable's  spoil  for  this  reason, 
and  also  because  of  bruising  and  mishandling  by  untrained  people  who  are  hired 
to  iwork  weekends  and  help  take  care  of  the  rush  it  has  been  estimated  that 
spreading  our  purchases  through  the  weak  would  probably  reduce  the  usual  waste 
of  fruits  and  vegetables  in  retail  stores  by  at  least  one  half. 

The  point  of  shopping  early  in  the  day,  as  you  all  know,  is  to  leave 
the  late  afternoon  hours  for  the  war    workers  and  others  in  business  or  industry 
who-  have  to  wait  until  after  working  hours  to  shop. 

.  •••     Tell' your  listeners  to  find  out  what's  in  the  markets  before  they  go 
shopping. .  .".your  own  radio  station  is  probably  offering  certain  food  services, 
and  you  might  toll  them  to  road  the  papers  too.    Suggest  that  they  plan  their 
meals  ahead  as  much  as  possible',  and  cook  en.; ugh  for  at  least  two  meals  at  a 
tin  j.  .  .the  skillful  use  of  leftovers  should  become  the  air.  of  every  homemaker. 
Ask  women  to  do  at  least  part  of  their  food  shopping  early  in  the  weekj  and 
trke  full  advantage'  of  the  fresh  vegetables  and  fruits  coming  to  market  all 
through  the  week.    The  woman. who  follows  all  those  suggestions  is  making  a  real 
c  ntributii-n  to  the  important  food  conservation* program  now  under  way. 

SOMETHING  FOR  THE  SWEET  TOOTH 

Here's  good  news  for  those  with  a  sweet  tooth.    Accruing  to  iir.  John 
M.  Whi taker,  Chief,  Confectionery  Section,  wTA,  shipments  of  cocoa  beans  have 
been  heavy  during  the  first  six  months  of  194-3.    In  view  of  this,  cocoa  powder,- 
be  king  chocolate  and  s-,eet  chocolate  should  bo  more  abundrnt  than  last  year. 
In  fact,  if  the  s-hipm-ents  continue  at  the  present  rot..,,  the  supply  of  these 
products  will  soon  be  nearly  normal  again. 

Mr.  YThitaker  goes  on  t;  say  that  an  increase  in  the  processors  grinding 
quota  of  cocoa  beans  means  another  raise  in  the  amount  of  cocoa  products 
allotted  t--  civilians. 

And  .harp's  more  welcome  news.. .  .sug.-.r  quotas  have  been' raised.    With  the 
increase -of  both  sug^r  ana  chocolate.,,  we  should  be  able  to  find  more  chocolate 
bars  , at  our  candy  .counters'.    ;'r.  VJhitaker  explains'  that  this  increase  shou.ld 
als  )  affect  civilian  supplies  S _  chewing  gum.    Lock  of  sufficient  amounts  of 
sugar  has  been  one  of  the  main  drawbacks  in  the  manufactur  j  it  chewing  gum,  so 
it,  toe,  should  bo  more  plentiful  now. 
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WE'RE  GRQT7IITG,pUR  OWN 


The  United  States  is  .not.  only  growing,  sufficient  amounts  of  rice  for 
her  own  use,  but  also  enough  to  export.    .Today,  we  are- exporting  rice  to 
Can? -.da,  Cuba.,  and  the  Carribbean  defense  zones,  shipping  rice  to  Hawaii , 
Puerto  Rico  and  Alaska. .. in  addition  to  supplying  the  needs  of  the  armed  forces 
and  the  hone  front . 

Although  South  Carolina  was  the  first  state  in  the-  United  States  to 
grow  rice,  the  crop  there  has  declined.    .Since  the  end  of  the  nineteenth 
century  Louisiana  ;has- 'assumed  the  lead.    Texas,  Arkansas,  and  California  are 
the  next  most  important  rice  producing  states. 

This  year  a  bumper  rice  crop... over  70  million  bushels. J. is  expected 
from  a  record  number  of  acres  planted  in  rice.     The  194-3  crop  is  anticipated 
to  be  3  percent  larger  than  last  year's  crop. 

Rice  .ranks  high  among  the  low  ..cost  •  energy  producing  foods.    Brown  rice 
is  more  important  nutritionally  because  it  contains  the  bran  and  germ  portions 
removed  in  milling  the  grain.    Rice  polish  is  also  high  in  food  value... rich 
in  iron  and  other  minerals,  and  Vitamin  B-.    However,  the  vitamins  are  lost 
in  the  milling  process  of  white  rice.     In  addition  to  these  qualities,  rice 
•contains  protein  and  fat  in  good  quantities,  and  has  a  high  calorie  content. 

AMENDMENT  TO  THE  TURKEY  ORDER 


The'  amendment  to  ..the  turkey  order  (FDO  #71),  which"  we  told  you  about 
two  weeks  ago,  was  made  effective  by  the  War  Food  Administration  on  August  21. 
This  amendment  requires  that  persons  holding  turkeys  in  storage  on  or  after 
this  date  set  aside  and  hold  the  turkeys  for  delivery  to  a  governmental  agency. 
It  permits  the  release  .for  canning  purposes  of  storage  turkeys  set  aside  under 
the  order . 

The -turkey- -order  was  issued  for. -the  purpose  of  mese  ting  -the  armed  forces' 
request  for  .10  million  pounds  of.  turkeys  for  overseas  shipment.'  All  restrictions 
of  turkeys  "will  be  lifted  after  this  request  has  been  filled.     It  is  not  expected 
that  the  embargo  will  extend  much  beyond  October  first. 

We  think  you'll  be  interested  to  know  that,  as  of  August  17th,  1,750,000 
pounds  of  turkey  for  delivery  by  September. 15-  already  had  been" received  by  the 
Army  Quartermaster  Corps. 

PROGRAM  NOTES  KEEP  IT  ROLLING 


WPB  lias  "just  given  assurance  to  homemakers  that  the  fat  they  accumulate 
to  turn  in  for  manufacture  Of  munitions  is  good  for  that  purpose  even  if  it 
has  turned  rancid.    Reports  have  come  in  that  some  housewives,  particularly 
in  farming  communities,  believing  that  rancid  fats  have  no  value,  have  not 
.been  turning  them  in  for  salvage.     This  has  resulted  in  a  considerable  loss  of 
glycerine  to  the  war  effort. 

While  it  is  true  that  officials  recommend  keeping  fats  in  a  cool  place 
so  that  they  will  not  become  rancid,  this  does  not  mean  that  rancid  fats  will 
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not  be  accepted  by  butchers.    Rancid  fats  retain  a  majority  of  the  Valuable 
glycerine  that  goes  into  war  production  and  Tenderers  will  make  sure  that  every 
ounce  received  will  go  where  it  will  do  the- most  harm  to  our  enemies. 

ENTER  THE  BROWN  STAMPS 


OP  A  announces  that  brown"  "ration  stamp  A,  from  War  Ration  Book  #3  goes 
into  use  on  September  12.    The  brown  stamps  are  to  replace  the  familiar  red 
stamps,  and  will  be  used  for  the  purpose  of  meats,  fats,  oils,  butter  and  cheese. 
Here's  the  schedule  on  the  "Brownies":    Stamp  A  valid  September  12;  Stamp  B 
valid    September  19;  both  expire  on  October  2.     Stamp  C  valid  September  26; 
Stamp  D  valid  October  3;  Stamp  E  valid  October  10;  Stamp  F  valid    October  17; 
all  expire  on  October  30. 

You  may  wish  to  remind  your  listeners  that  between  September  12,  the 
day  on  which  the  first  brown  stamos  become  valid,  and  October  2,  the  day  on 
which  the  last  red  stamps,  X,  Y  and  Z  .expire ,  both  red  and  browns  will  be 
usuable.     Henceforth  the  meats-fats  ration  stamps  will  expire  on  the  Saturday 
nearest  the  end  of  each  month,  the  new  sets  becoming  valid  on  successive  Sundays. 
OPA  believes  this  plan  will  be  an  advantage  to  both  consumer  and  the  trade, 
as  everyone  will  know  the  day  of  the  week  on  which  the  'stomps  will  always  expire. 

"vVHAT'S  IN  THE  MARKETS 


Portland  housewives  have  many  seasonable  and  reasonable  fruits  and  vege- 
tables to  choose  from  this  week,  while  offerings  on  the  counters  of  the  San 
Francisco  and  Los  Angeles  markets  continue  generally  about  normal.  Hoinecanners 
who  have  been  putting  off  canning  of  fruits  and  vegetables  which  are  abundant 
at  this  time  are  advised  to  "get  off  the  dime"  and  start  putting  up  tnose  jars 
now  for  a  good  winter  supply. 

PORTLAND 

Fruits 

While  such  fruits  as  apricots,  bananas  and  oranges  are  scarce,  there  is 
large  supply  of  summer  apples,  cantaloupes  and  peaches,  all  of  which  are  reason- 
able in  price.     Grave nste in  apples  plentiful  and  when  slightly  in  firm  stage  make 
excellent  "green  apple"  pie.     Cantaloupes  now  arriving  and  of  good  quality; 
oranges  continue  scarce,  but  grapefruit  and  lemons  fairly  plentiful  and  reason- 
aole  at  ceiling  prices;  summer  varieties  of  avocados  in  moderate  supply  but 
prices  can  hardly  be  called  reasonable;  in  fact,  current  quotations  take  us  back 
to  time  when  this  fruit  was  just  leaving  luxury  class;  bananas,  which  have  been 
very  short  and  much  sought  after,  are  again  on  wholesale  market. 

Vegetables 

Beans  more  plentiful  and  lower  in  price;  celery  continues  one  of  best 
buys,  with  corn,  cucumners ,  octatoes  and  squash  in  liberal  supply;  lettuce  mar- 
ket  slightly  higher  —  prices  higher  than  they  have  been  for  past  several  weeks. 
Eggplant  and  bell  pepoers  in  ample  supply  and  demand  has  not  been  too  heavy  -- 
pricus,  tnerefore,  being  maintained  at  fairly  reasonable  levels;  tomatoes  more 
plentiful  and  now  within  re?ch  of  everyone;  as  quality  is  improving  daily,  can- 
ning for  winter  supplies  should  scon  be  considered. 
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SMI  FRANCISCO. 


Fruits 

Apples  and  pears  very  plentiful;  pears  ,-have... declined  slightly  during  past 
week  while  apples  slightly  higher,  although  still  relatively  lew-priced;  peach 
season  drawing  toward  its  close  and  most  of  irdd-season  varieties  about  off  market; 
cantaloupes  plentiful  and  wholesale  price  has   shown  a  slight  decline;  watermelons , 
and  figs ,  however  less  plentiful  and  price  has  advanced  a  little,  grapes  and  figs 
being  offered  in  increasing  supply  at  slightly  lower  prices^  citrus  fruits  con- 
tinue about  unchanged,  although  grapefruit  becoming  rather  scarce. 

Vegetables 

Lighter  receipt's"  of  beans  have  resulted  in  prices  advancing  some\vhat  from 
the  extremely  Ioyj'  prices  of  a  week  or  two  age;  tomatoes ,  peas ,  and  peppers  not 
quite  as  heavy  as  recently  and  wholesale  price  of  these  items  gone  up  slightly; 
cucumbers ,  cabbage ,  and  squash  continue  at  low  levels  and  declines  in  price  of 
lettuce  and  eggplant  put  these  vegetables  into  low-priced  group;  sweet  potatoes 
gradually  declining  in  price  as  receipts  increase. 

LOS  AKGELES 


Fruits 

Most  fruits  in  good  supply.     Though  peaches  still  in  good  demand  of  good 
quality,  the  peak  of  season  has  passed;  Bartlett  pears  increasing;  plums  remain 
unchanged  generally;  figs  less  plentiful  and  price  has  gone  up  a  little;  among 
the  citrus  fruits,  oranges,   grapefruit  scarce  but  no  change  in  price  —  lemons, 
however,  are  slightly  higher  in  price;  grapes  have  declined  in  price  with  larger 
supply  coming  into  market;  supplies  of  strawberries  increasing  gradually;  water-- 
melons, cantaloupes  less  plentiful  and  price  advanced  tJiis  week;   local  Gravenstein 
apples  arriving  in  greater  quantity;  rhubarb  still  selling  in  low-price  class; 
avocados  rather  high. 

Vegetable  s 

Tomatoes  more  plentiful;   local  gardens  supplying  much  of  demand  besides 
shipments  which  arrive  from  mid -Columbia  points;  lettuce  market  higher  and  one 
must  pay  more  money  this  week  for  top  quality.     Much  of  the  crop  has  "blown  up" 
as  grower  says, 'which  means  it  has  gone  to  seed  or  deteriorated  in  quality; 
cucumbers  plentiful  and  cheap;  >  replant  and  peppers  in  moderate  supply. . . green 
corn  still  holding  steady ....  sweet  potatoes  slightly  lower  but  still  rather  high 
on  best  quality. . .potatoes  holding  pretty  well  on  No.   1  grades,  but  poorer  qual- 
ity just  drag  on  market  as  they  aren't  moving;  beans  not  much  change  as  still  at 
low  price  levels;   squash  up  little;  cauliflower  and  peas  in  rather  light  supply; 
okra  high;  carrots ,  parsnips  among  best  buys . . . lettuce,  romaine  and  endive  moder- 
ately  priced;   ce le ry  plentiful  and  selling  rather  cheaply. 
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" KNOW  YOUR  GROCE_R.IES_" 

That's  the  suggestion  of  Dr.  'alter  Wilkins,  burgeon  for  the  U.  S.  Public 
Health  S  e  rv  i  ce  ,  who  is  also  working  on  nutrition  in  the  Nutrition  and  Food  Con- 
servation Branch,  FDA,  Washington,  D.  C.     Dr.  Kfilkins  has  been  in  California 
the  past  week  meeting  with  nutrition  and  public  health  officials.     Yhile  here, 
he  gladly  answered  a  few  of  our  questions  about  practical  nutrition  for  the  , 
homomaker.     In  a  booklet  he  has  written,  entitled  "Nutrition  for  You",  he  has 
set  forth  in  colorful  and  understandable  terms  some  lessons  in  nutrition.  These 
i  ssens  are  designed  to  help  us  better  understand  why  we  eat,  and  why  we  should 
sat  certain  foods,  to  keep  healthy.     In  fact,  everyone  of  us  will  find  this 
booklet  real  fun  to  read.     Yes,  nutrition  can  be  fun  I 

Dr.  Wilkins  urges  us  to  "use  what  we  know".    As  he  puts  it,  "no  one  has 
ever  been  well  nourished  just  because,  nutritionally  speaking,  he  knew  all  the 
answers*     Unfortunately  cur  bodies  can't  build  or  repair  themselves  with  know- 
ledge alone.     If  we  want  to  improve  our  nutrition,  we  must  learn  what  to  do  and 
then  DO  IT.    V,e  don't  need  to  memorize  a  whole  nutrition  book  in  order  to  know 
which  foods  to  eat.    V.e  have  seen  that  there  is  no  ONE  food  which  we  must  eat  to 
be  well  fod.     There  is  always  a  choice.     It  is  particularly  important  that  we 
realize  this  when  we  face  the  prospect  of  shortages  of  certain  foods. 

"If  a  Iiomemaker  will  go  straight  down  the  line,  or  perhaps  I  should  say, 
right  around  the  chart,  of  the  Basic  Seven,  and  plan  her  daily  menu  accordingly, 
she'll  be  doing  her  job  on  nutrition. 

"■When  some  foods  are  scarce,  there  are  nearly  always  ethers  of  a  similar 
type  which  we  can  use.     Such  changes  will,  no  doubt,  introduce  us  to  new  and 
v&luable  foods  which  we  have  not  tried  before.     In  spite  of  scarcity  of  certain 
foods,  if  we   'know  our  groceries',  we  can  be  well  fed,  in  fact,  better  fed  than 
when  wo  thought  more  about  what  we  wanted  than  what  we  needed. 

"Americans  like  variety .....  in  most  ways  we  Americans  are  not  in  a  rut. 

tfut  wait  v/hat  sbout  our  diets?    Do  you  eat  the  same  things  for  breakfast  each 

morning.     If  so,  why  not  use  some  other  good  foods?    Do  you  buy  the  same  cuts 
of  meat  week  after  week?    Have  you  tried  some  different  vegetables  lately? 

"One  pleasure  we  get  out  of  eating  away  from  home  is  that  'we  don't  have 

to  eat  the  same  old  thing'    we  have  something  different.    We  can  have  variety 

L't  home  no  matter  how  little  we  may  have  to  spend  on  food  Too  often  at  home 

we  are  in  a  rut  without  food.... Too  often  we  build  our  meals  out  of  what's  in 
the  pantry  rather  than  building  our  pantry  out  of  what  SHOULD  BE  in  our  meals. 
Let's  "shake  up"  the  pantry  I" 

NOTE:  If  you'd  like  a  copy  of  this  booklet,  to  see  whether  it  might  be  use-* 

ful  to  your  listeners,  please  let  us  know,  '.rite  J.  Don  \  alsh,  Chief, 
Marketing  Reports  Division,  Food  Distribution  Administration,  821  Mar- 
ket Street,  Room  7U0,  San  Francisco  3,  California. 


PACIFIC  REGION  7/FA  FOOD  SUGGESTIONS 
t  26 

It  is  the  duty  of  the  housewife,  who  very  often 
/    is  a  war  worker  herself,  to  keep  her  family  well- 
fed  v/hether  it  is  a  hone  meal  or  a  Packed  Lunch. 

V/e  hope  that  this  week's  food  suggestions  .will 
help  those  who  are  packing  lunches  everyday. 
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?ACK  A  LUNCH  FOR  IIC^pFY 

A  salute  to  the  women  on  the  hone  front  v/ho  are  feeding  the  ones  on  the  production 
front.    Pack  a  lunch  that  is  up  to  par  and  beets  the  Basic  Seven. 

Treat  a  packed,  lunch  just  like  any  other  meal.     Plan  it  a  day  ahead  it  will 

make  preparation  easier  and  the  results  will  please  the  worker. 

Be  sure  that  the  lunch  that  is  prepared  provides  1/3  of  the  day's  needs. 

Eye-appeal  has  a  lot  to  do  with  eating  don't  include  things  that  crush,  drip 

or  spill  out. 

The  three  "musts"  of  a  good  lunch  are: 

.  Must  nourish 
.  Must  taste  good 
.  Fust  carry  well 

Plus  eye-appeal  the  Lunch  Pox  should  contain: 

Protein  food  for  Growth  milk,  eggs,  fish,  neat. 

Fats  and  Carbohydrates  for  Fuel  and  Energy  bread  (enriched  or  dark) 

cereals,  sugar,  butter  —  fortified  nargarine. 

Vitamins  and  Minerals  to  Keep  the  Body  Fit  fruits  and  vegetables. 

Hints  that  will  make  the  Packed  Lunch  a  success. 

.  Don't  skimp  on  the  butter  or  fortified  nargarine.    Spread  clear 

out  tc  the  edges  of  the  bread. 
.  Mixed  fillings  always  add  variety. 
.  Don't  have  everything  the  sane  texture. 
.  Keep  the  sandwiches  moist  by  keeping  then  well  wrapped. 
.  Vary  the  drinks.     Cold  tomato  juice  can't  be  beat  for  warn  days 

and  hot  bouillon  is  winner  for  a  cold  or  rainy  day. 
.  A  jar  of  potato  salad,  fruit,  beans  or  crean  pudding  will  always 

meet  with  approval. 

It  is  economical  as  well  as  tine  saving  to  prepare  a  dish  for  the  family  neal 
which  can  be  used  as  part  of  the  packed  lunch. 


Put  in  a  little  extra  piece  of  candy,  nuts  and  raisins,  or  cher/ing  gun  to 
pep-up  the  lunch. 
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Ideas  for  Sandwich  fillings   .'  :..        *;.;:?' ;v 

.  Creamed ■ cheese  and  chopped  olives  moistened  with  top  milk 

.  Chopped -nut  and  fig        -:  ... 

.  Eologna  with  watercress 

.  Ground  cooked  liver,  celery  and  relish 

.  Feanut  butter  with  bacon,  jelly,  figs,  dates,  prunes 

.  Cheese  and  orange  marmalade 

.  Baked  beans 

.  Shrimp,  tuna,  salmon  or  sardine  salad 

.  Scrambled  eggs  with  green  pepper  1 

if  it  is  salad  they  want  

.  Apple  and  cheese 

.  T'hole  carrots  rolled  in  chopped  parsley 
.  Chopped  celery,  apple  raisin  salad 
.  Stuffed  celery 

.  Hixed  vegetable  salad  of  tomato,  eggs,  and  green  pepper 
.  Cole  slav;  made  of  chopped  oranges,  raisin,  cabbage,  green  pepper  and 

raw  beets  : 
.  Grapefruit  and  celory  salad 

Hot  and  Hearty  dishes  (nay  be  carried  in  vacuum  bottles) 

.  Oven  stew 

;  Creamed  fish  : 
.  Chili  Con  Carne 
.  Faked  beans 
.  Irish  stew 

.  Creamed  eggs  and  green  pepper 

Desserts  that  please  

.  Cake 

.  Cookies 

.  Home  made  candy 

.  Spice  Pudding  <  •  • .. 

.  Pie 

.  Fresh  or  stewed  fruit 

.  Rice  pudding  .  . 

Vary  the  Bread  

.  Cornbread 
.  Hut  bread 
.  Raisin  bread 

.  Apricot  or  prune  bread  .    t  . 
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TASTY  RECIPES  TO  INCLUDE  IN  PACKED  LUNCHES. 


Cream  Cheese  Sandwich  Filling 

1  pkg.  cream  cheese    1  T.  mayonnaise 

Mix  cheese  with  mayonnaise.  Good 
when  one  slice  of  bread  (brown)  is 
spread  with  jelly  and  the  other  with 
cheese  spread. 


Eket  und  Celery  Spread 
3  hard-cooked  eggs  mayonnaise  or 

{r  finely  cut  celery         favorite  sand- 
wich spread 
Chop  eggs    fine  and  moisten  with  may- 
onnaise or  spread. 


Carrot,  Peanut,  Raisin  Spread 

1  c.  raw  ground  carrots       t.  salt 


1  c.  salted  peanuts 
1  c.  seedless  raisins 


2  t.  lemon  juice 
2  T.  mayonnaise 


Grind  carrots,  raisins  and  peanuts.  Add 
salt,  lemon  juica  and  mayonnaise. 


Beef  and  Kleiner  Stew 


1  beef  kidney 

2  T.  shortening 

It;-  lbs.  stewing  neat 

1  onion  chopped 

t£-  qts.  boiling  water 


I'm  t.  salt 
-5-  t.  pepper 
1/4,  c.  flour 


Prepare  the  kidney  by  removing  fat  and 
split  in  half,  cut  out  tubes  (soak  in 
salt  water  over  night).    Drain  and  cut 
in  pieces.    Heat  shortening  in  large 
kettle  and  brown  meat  and  onion.  Add 
hot  water  and  kidney  add  seasoning  and 
simmer  until  neat  is  tender.    Hake  a 
thickening  out  of  the  flour  add  to  the 
stew  and  cook  until  thickened. 


Applesauce  Cake 
c.  shortening         $  t. 

2  c. 


1/3 

3/ A  strained  honey 
I  c.  cold  applesauce 
£  t.  cloves 
•a-  t.  nutmeats 
J-  t.  cinnamon 


salt 
flour 
t.  soda 
c.  seedless 

raisins 
c.  broken  nut 
meats 
(if  desired) 


Cream  shortening,  add  honey  and  mix 
well.    Add  applesauce,  then  sifted 
flour  and  other  dry  ingredients.  Fold 
in  raisins  and  nuts.    Pake  1  ho«r  at  350? 
preheated. 


Dj  THIS  ISSUE 

CAB^.-iGhS  r.u\)  nl.'.GJ  of  course,  tiie  walrus  in  the  story  of  Alice  in  Won- 
derland who  said,  ,4the  time  has  come  to  talk  of  cabbages  and  kings"  didn't  know 
that'  cabbages  were  going  to  be  a  Victory  Food  Selection  some  day,  so  perhaps  it's 
more  apropos  now  to  discuss  cabbages  and  their  food  values  instead. ...  Broadcast- 
ers can  help  to  put  across  the  nutritional  importance  of  cabbage  to  homemakers , 
"and  also  introduce  them  to  a  .few  of  the  many  varieties  of  ways  that  this  versa- 
tile vegetable  can  be  prepared* 

'    2:iOKE  lA].'J3  FUR  OREQo,ij  Oregonians  are  going  to  find  plenty  of  lamb  in 

their  markets  now,  due  to  an  increase  of  slaughter  quotas  'by  the  WFA.     Hint  to 
homemakers:     Become  variety -wise  and  learn  ALL  ways  to  prepare  lamb  dishes. 

FG^D  FIGIIffS  FOR  FREEDOM  This  campaign  urges  every  citizen  to  mobilize 

in  a  food  crusade,  the  purpose  of  which  is  explained  in  the  slogan  of  the  cam- 
paign:    "Produce  and  Conserve,  Share  and  Play  Square." 

KEEPING  OUR  DAILY  BREAD  FRESH  The  baking  industry  is  right  on  its  toes 

when  it  comes  to  taking  all  possible  steps  to  prevent  food  from  spoiling.  Your 
listeners  should  be  interested  to  learn  how  the  •  "rope I1  •  inhibitor  has  slowed  down 
the  development  of  mold. 

SIGN  ON  THE  DOTTED  LIKE  After  filling  in  the  blank  spaces  on  the  cover 

of  your  new  ration  book  3,  it  wouldn't  bo  a  bad  idea  to  ret.d  some  of  the  fine 
print  on  the  back  cover  —  which  is"  just  a  reminder  te  the  fighters  on  the  food 
front  that  "if  you  don't  need  it,  don't  buy  it." 

A  "SV.ELL"  FOOD  Yes,  that's  what  dried  beans  and  peas  are,  literelly. 

Don't  b.  fooled  by  their  size  before  cooking  —  because  a  little  goes  'a  long  way. 


US  Department  of  Agriculture 

Food  Distribution  Administration 
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FOOD  FIGHTS  FOR  FREEDOM 


That's  the  title  of  the  new  handbook  which  you  may  have  received  already* • 
it  came  out  only  a  few  days  ago,  and  it's  full  of  information  as  to  how  we  can 
make  our  food  fight  for  freedom  at  home  as  well  as  all  over  the  world.    A3s  o, 
you've  doubtless  heard  and  reao.  about  the  series  of  meetings  scheduled  by  the 
OWI,  in  cooperation  with  the  War  Food  Administration  to  mobilize  the  advertising 
world  behind  this  campaign.     The  first  xaeeting  was  held  in  Chicago  on  August  24; 
the  second  in  N  ew  York  on  August  26;.  the  third  is  scheduled  for  San  Francisco 
August  30;  the  fourth  for  Los  Angeles  on  August  31.     Palmer  Koyt,  the  new  director 
of  OWI  Domestic  'Relations,  is  presiding  over  all  the  meetings*     Speakers  include 
Marvin  Jones,  War  Food  Admini strati on;  Paul  A.  Porter,  Assistant  to  the  Director 
■of  the  Office  of  Economic  Stabilization  and  representatives  of  the  agencies 
me  n  t  i  o  lie  d  a  b  o  ve  • 

At  these  meetings,  the  "FFF"'  program  will  be  discussed  with  national  adver 
tise.rs,  advertising  agencies  ana  food  trade  representatives.     Time  and  space 
buyers  and  other  media  people  also  will  be  invited  and  in  some  of  the  lsrge  cities 
where  FDA  and  OPA  regional  offices  are  located,,  .regional  representatives  will 
attend.     The  overall  campaign  will  serve  as  a  background  for  all  individual 
food  programs  for  the  duration.     And  it  servo  to  coordinate  the  activities 

in  which  you  already  are  engaged .. .the  job  of  keeping  the  public  posted  about 
the  basic  facts  of  the  food  situation.    .The  big  idea  is  to  mobilize  every  citi- 
zen in  a  food  crusode,  the  purposes  of  which  will  bo:  to  increase  production, 
to  conserve  all  food,  to  preserve  as  much  fresh  food  as  possible,  to  eat  the 
right  food  for  proper  nourishment  to  substitute  plentiful  for  scarce  foods,  to 
help  food  costs  be  kept  down,  to  adjust  to  new  foods .. .and  very  important  at 
this  time,  to  share. 

The" "Food  Fights  For  Freedom"  campaign  will  get  under  way  in  September... 
which  will  Do  stepped  up  in  October  i  nd  will  reach  its  peck  in  November ..  .which 
will  be  known  as  "Food  For  Freedom  Month." 

The  underlying  theme  of  this  year's  Thanksgiving  observance  will  be  the 
sharing  of  food  and  certainly  you  will  have  a  grand  opportunity  to  present  this 
thought  to  your  homemr.kers.     The  slogan  of  the  campaign  is  "Produce  end  Conserve, 
Share  and  Pity  Square "». .and  that  slogan  alone  contains  a  great  deal  of  good 
program  material.  .   >  .; 

KEEPING  OUR  DAILY  BREAD  FRESH 


These  days  when  food  conservation  is  the  watchword,  it's  interesting  to 
know  some  of  the  steps  being  taken  by  industry  to  h^lpin  preventing  food  from 
spoiling.  '  Have  you  ovjr  heard  of  a  mold  and  rope  inhibitor?    No?  Welly 
neither  had  we  until  we  read  an  article  about  it  the  other  day.     It's  a  product, 
in  the  form  of  a  white  powdjr,  which,  when  add'od  to  broad,  slows  down  the  devel- 
opment of  meld,  c  nd  of  the  condition  bakers  call  "rope."    Mold,  as  ycu  doubtless 
know,  is  o  vegetable-  growth;  rope  is  a  bacteria-produced  bread  disease,  which 
starts  inside  the  loaf  and'  develops  unnoticed  until  the  breed  is  cut.     It  consists 
of  a  sticky  crumb  which  can  be  drawn  cut  in  strings  rnd  also  produces  a  discolora- 
tion of  the  bread,  as  well  as  an  unpleasant  odor. 
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The  development  of  this  meld  and  rope  inhibitor  is  very  interesting.  In 
studying  natural  foods,  scientists  nctod  that  certain  dairy  products  cent'  ined 
smell  quantities  of  propionate  salts,  which  had  thy  effect  of  delaying  the 
growth  of  mold.     It  was  not..d  particularly  that  well-developed  Swiss  cheese 
seldom,  if  >;v~r>  became  moldy,  and  upon  investigation,  the  cheese  was  found  to 
contain  'lmost  one  percent  of  propionate  salts.    The  experiment  of  adding  a. 
sm?  11  quantity  to  o  bread  mix  vns  tried. •  •end  it  worked. 

Thv  commercial  product,  known-  technically  as  calcium  and  sodium  propionate, 
has  been  in  use  for  the  past  few  years  in  br;ad,  cakes  and  pies,  under  various 
dim. tic  conditions,  and  the  results  have  been  very  favorable.     From  2-^,  to  3-^- 
cuncos  per  hundred  pounds  of  white  flour  has  been  found  to  retar'd  both  mold  snd 
ro]     to  the  satisfaction  .of  bakers  and  housewives.     Its  use  does  net  change  the 
flavor,  texture  or  appearance  of  the  bread,  nor  the  baking  procedure.     It  is. 
inexpensive  too. •  «f  our  cents  worth  is  enough  to  ke.;p  100  loaves  of  bread  mold- 
free  for  several  days  longer  than  would  ee  the  case  otherwise.     In  this  connection, 
you  may  remember  that  one  of  the  provisions  of  Food  Distril/ut ion  Order  No.  1,  the 
bread  order,  forbids  the  consignment  selling  of  bread.     This  means  that  retailers 
cannot  return  unsold  bread  to  bakers  each  day,  out  must  keep* it  until  it  is  sold. 
The  use  of  a  mold  ana  ropa  inhibitor,  therefore,  is  an  important  factor  in  assuring 
consumers- of  bread  that  is  mold-froo  even  though  it  isn't  always  fresh  daily. 
It  plays  an  important  part  in  protecting  baked  goods  for  our  men-  irn  the  service 
too,  particularly  in  certain  overseas  areas,  where  humid  climatic  conditions 
bring  about  serious  problems  of  food  spoilage. 

If  you  tell  y cur  homemakers  about  this  protective  ingredient  of  baked 
goods,  you  might  point  out  to  them  that  it's  up  te  consumers  to  continue  with 
the'  conservation  of  baked  goods  by  the  proper  stor-  go  -  nd  care  Of  this  valuable 
food  after  it  comes  into  the  home. 


SIGN  ON  THE  DOTTED  LINE 


Have  you  filled  in  the  blank  spaces  on  the  cover  of  War  Ration  Book  No.  3? 
Maybe  some  of  you  homemakers  haven't  oither.     It  goes  into  use  on  September  12, 
you  know,  a-na  the  cover  certainly  should  contain  your  full  address  before  you 
start  tearing  out  those  brown  stamps.    This  is  the  first  book  mailed  out  from 
CPA  distribution  centers,  you'll  remember  ^nd  because  of  the  lack  of  help,  it 
was  possible  to  get  only  the  names  written  on  the  covers  before  the  books  aero, 
mailed.     OPA  suggests  also  that  yeu  fill  in  the  four  spaces  which  give  your 
personal  description, -as  this  will  serve  r  s  your  identification  in  case  you 
los-e  the  book.    And  den't  overlook  the  line  for  your  signature.     If  c  person  is 
unabl to  sign  be cc use  of  age  or  incapacity,  another  may  sign  for  him. 

Incidentally  kre's  a  good  opportunity  to  suggest  that  everyone  should 
read  seme  of  the  fine  print  en  the  outside  of  this  ration  book,  {specially  the 
lower  part  of  the  back  cover,  which  re<  ds  :  •'  '  ..  .' 

* 

Rationing  is  a  vital  part  of  your  country's  war  effort.     Any  attempt  • 
to  violate  the  rules  is  an  effort  to  deny  someone  his  share,  and  will  create 
hardsJ.ip  and  help  the  enemy." 


"This  book  is  your  government  »s  assurance  of  your  right  to  buy  your  fair 
share  of  certain  goods  made  scarce  by  wa r .  Price  ceilings  have  also  been  estab- 
lished for  your  protection.  Dealers  must  post  these  prices  conspicuously  Don't 
pay  more." 

"Give  your  whole  support  to  rationing  and  thereby  conserve  our  vital 
goods*     B ;  glided  by  the  rule;   'If  ycu  don't  need  it,  don't  buy  it.'"      "  • 

A  "SY.ELL  FOOD!" 


•  When  you're  suggesting  dried  beans,  and  peas  as  meat  alternates,  as  you 
probably  do,  frequently,  we  hope  you'll  warn  inexperienced  cooks  that  these 
dried  foods  expand  and  a  limited  amount. goes  a  long  way.     A  friend  whose  experi- 
ence in  meal-getting  is  rather  limited,  told  us  an  amusing  story  which  illustrates 
this  point.     She  saw.  seme  'black-eyed  peas  £j  her  market  while  shopping  one  evening 
and  realizing  that  sho  hadn't  eaten  any  for  a  long  time,  decided  to  have  seme. 
Knowing  that  her  husband  was  fond  of  them,  she  hesitated  only  a  moment  before 
buying  two  pounds ...a  pound  of  dried  peas  really  doesn't  look  like  a  lot,  now, 
does  it?    Well,  -the  peas  swelled  an.d  swelled  during  the  soaking,  and  after  they'd 
been  cooked  their  quantity  was-  so  large  that  she  gave  about  half  of  thorn  away 
to  no ighhors ... .oven  brought  some  to -her  office  for  luncheon  one  day... and  at 
that,  she  reports  they  ate  bleck-eyed  peas  for  a  weok. 

'US DA ' s.  Heme  .Economists make  several  suggestions  which  will  help,  if  you, 're 

planning  some  -menus  around  delicious  dried  bean  or  pea  soup  in  place  of 'the. 
salt  pork  used,  in  the  standard  recipe,-  .  You  might  cook  the  beans  or  peas  with 
a  ham  bone,  or  add  bits  of  leftover  moat,  or  a  frankfurter  cut  into  little  slices. 
Finely  chopped  or  ground  peanuts  also  add  on  interesting:  flavor  to  bean  soup. 
Tomatoes  or  carrots  add  i   touch  of  color,  as  well  as  a  few  extra  vitamins,  to 
bean  or  pea  soup.     And  here's  a  helpful  hint... if  you  forget  to  put  the  beans" 
or  peas  to  Seek  the  night  before  ycu  had- planned  to  make  the  soup,  soaking  them 
for  5  or  6  hours  in  lukewarm  water  'wilT-turn  the..- trick. 

MILK  CONSERVATION    .  ■    ■-  ; 
  i        .     i . 


During  the  warm  weather,  when  vur  refrigerators      are     bulging  at  the  . 
seams  anyway,  it's  a  good  idea  to  remind  your  listeners  occasionally  that  it's 
necessary  at  all  costs,  tt   find  room  for-  the  milk  end  dairy  products."  Milk 
should  be  kept  in  the  colder  part  of  the  refrigerator  too. ...and  never  should 
be  allowed  to  stand  outside  longer  than  is  absolutely  necessary.,  Keep  milk, 
closely  covered  and  away  from  odorous  foods,  such  as  fish,  onions, ' cabbage  and 
melons,  as  it  absorbs  strong  odors  very  quickly.     Even  dried,  milk  keeps  longer 
in  the  refrigerator,  well  covered.;    Canned  milk  which  has  been  opened  should 
hove  refrigeration  toe.     (in  this  connection,  refer  to  the.  story  "The  Turnover 
in  Evaporated  Ivulk,"  in  Radio  Round-up  June  26.)     If  milk  does  become  sour, 
it's  u suable  for.  cooking  as  you  know.     As  a  matter  of  fact,  in  most  recipes  • 
calling  for  buttermilk,  sour  milk  can  be  used. 


As  you  know,  milk  , is  one  of  our  more  important  foods.    For  that  reason,  • 
it's  an  important  part  of  the  food  conservation  oanlpfiitya.  to  stress  using  it 
oe.refully  and  saving  every  drop.    Don't  forget,  we're  approaching  the  autumn 
months,  when  milk  supplies  c lw;  ys  decre-.  so,  ana  it  becomes  particularly  important 
therefore,  bo  emphasize  these  points* 

FOOD  D I S TP. I BU 1 1 01.  0kD5R  #76-t:Q0L  FAT  WILL  -BE  ALLOCATED 


In  accordance  with  our  policy  of  keeping  you  informed  about  ell  food 
distribution  orders,  here's  news  about  the  latest* 

The  War  Food  Administration  has  announced  that  vjooI  fat  will  be  cllocated 
beginning  September  1.  The  purpose  of  this  is  to  assure  adequate  supplies  for 
mxlitr  ry,  essential  civilian  and  export  requirements • 

Wool  fat  is  important  as  a  rust  preventative  and  leather  processing 
agent.     At  the  present  there  is  a  short  supply  because  machinery  for  the  domestic 
production    of  the  fat  is    limited  and  imports  have  been  eliminated. 

According  to  FD0-76  a  single  allocation  will  be  made  to  producers  for 
distribution  to  druggists  and  cosmetic  manufacturers. 

WHAT'S  lg  THE  jjARKETS 
PORTLAND 

Fruits 

Portland  housewives  should  be  making  every  use  possible  of  cantaloupes 
while  they  are  in  liberal  supply.     Apples  are  in  moderate  supply,  but  sufficient 
to  serve  the  family  fresh  applesauce  at  least  twice  a  week.    Fresh  peaches  and 
pears  are  still  in  moderate  supply  and  you  can  be  saving  on  your  blue  points  by 
serving  these  fresh  fruits  to  the  family  often.     Grapes  are  in  light  supply,  and 
although  a  little  high,  not  too  high  to  add  them  to  a  fresh  fruit  cup. 

Vegetables 

Potatoes  are  one  of  the  best  buys  on  the  market.     If  you're  having  a  picnic 
supper  in  the  yard  make  some  fresh  potato  chips  out  of  new  potatoes  and  watch  the 
family  faces  brighten  up.    Tomatoes  are  in  liberal  supply  and  housewives  are 
urged  to  can  all  they  can  possibly  use.     Beans,  celery,- ■  corn,  cucumbers,  and 
squash  are  in  moderate  supply  this  week,  with  the  market  holding  firm.     In  light 
supply  are  cauliflower,  lettuce,  onions  and  peas .    Using  the  vegetables  in  light 
supply  occasi  »nally  with  the  ones  in  better  supply,  gives  variety  to  wartime  meals. 

•  SAN  FRANCISCO 

Fruits 

Receipts  of  fresh  fruits  and  vegetables  showed  a  tendency  to  drop  off 
slightly  during  the  past  several  days  and  wholesale  prices  have  been  mostly  about 
the  same  to  slightly  higher  than  a  week  ago.    Grapes  have  fallen  a  little  in  price 
as  a  result  of  the  newly  established  price  ceiling.    Prices. have  advanced  somewhat 
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during  the  week  on  the  present  offerings  of  peaches  which  are  mostly  clingstones. 
Watermelons  and  Persian  melons  have  also  advanced  slightly.     Cantaloups,  apples, 
pears,  plums  and  prunes* "and  citrus  fruits  continue  at  about  the  same  levels  as 

a  week  ago.  : 

•  '.  " :.  -  ' 

Vegetables 

Cabbage  is  one  of  the  very  best  buys  on 'the  market  this  week.    We  are 
hoping  all  housewives  will  serve  this  nutritious  vegetable  every  day,  to  help 
use  up  the  liberal  supply.     Cucumbers,  eggplant;  peppers,  and  squash  continue 
among  the  lowest-prices  vegetables  this  week.     Slight  advances  occurred  in  green 
beans ,  bunched  vegetables,  lettuce,  and  peas,  although  these  are  all  still 
selling  at  moderate  prices . • ".. -Potatoes  are  in  plentiful  _s.upply,  .with  best  quality 
selling  at  close  to  ceiling  prices,  but  the  small  sizes 'and' lower  grades  are  very 
attractively  priced. 

"LOS  ANGELES 

Fruits 

Small  Grave nstein  and  Winter  Banana  apples  and  figs  are  recommended  as  the 
best  fruit  buy  on  the  Los  Angeles  market  this  week.    Reasonably  priced  are  fine 
cling  peaches,  .cantaloups,  C as aba,  Honeydew  and  Persian  melons.     Grape  prices  are 
declining  slowly  and  should  now  be  within  the  range  of  the  average  buyer.  Plums, 
citrus  fruits ,  Bartlett  pears,  nectarines,  and  watermelons  art;  in  lighter  supply, 
and  slightly    advanced  in  price.     Hardy  pears  are  selling  at  approximately  one- 
half  the  price,  the  Bartlett  is  demanding,  so  housewives  will  find  it  a  good  buy, 
and  almost  as  good  a  fruit  as  the  Bartlett. 

Vegetables 

Cabbage  is  being  featured; 'by  your  grocer'  this  week,  so  urge  house^-vives  to 
use  it  as  often  as  possible,  as  there  are  so  many  different  ways  to  serve  it. 
Other  best  buys  on  the  vegetable  market-  are  Italian,  Summer,  Banana  and  Table 
Queen  squash,  -peppers ,  eggplant,  cucumbers,  carrots,  beets,  chard  and  turnips . 
Canning  tomatoes  will  bo  available  for  approximately  another  30  days  and  all 
housewives  should  can  as  much  of  the  nutritious  -  vegetable  as  they  will  use.  -.-  Ohi-o'fls 
and  potatoes  have  declined- slightly  in  price  in  the  last  week.     Lettuce,  beans , 
peas,  asparagus,  and  good  quality  celery  arc  in  lighter  supply  and  the  prices  .' 
are  advancing.    Artichokes,  broccoli  and  Brussel.  sprouts  are  commencing  to 'arrive 
on  the  market  and  are  demanding  rather  high  prices..    Yams  and  Sweet  potatoes  are 
increasing  in  supply  and  while  the  prices  have  de.clined  slightly,  they  are 'still 
too  expensive  for  the  majority  of  the  buyers  unless  the  housewi-fo  will  accept  small 
stock  which  is  selling  at  low  prices. 

STRENTHENING  THE  HOME  FRONT 


•  -  How's  the  home  front  pledge -.campaign  coming  along  in  your  part  o'f  the  coun- 
try?- Are  the  red,  white  and  blue  stickers  going  up  in  home  and  store  windows  in 
your  town.?    The  time  of  local  campaigns  will  vary,  of  course,  but.  we've  heard  that 
lots  of  them  are  well  under  way,  and  we  thought  we'd  pass  some  of ' the ' information 
about  them  along  to  you.     If  you're  planning  some  radio  broadcasts  in  which -you' 11 
talk  about  the  drive,  or  some  interviews  .with  local  citizens  who  are  sponsoring  it, 
maybe  you  can  use  a  bit  of  the  following: 

;.(,..;   "..'..Spokane  will  launch  its  Home  Front  Pledge  Campaign  on.  August  3.1  with  a  mass 
.meeting 'in  the  Fox  Theatre,  sponsored  by  the  American  Association  of  University 
j  V/omen,  Junior  League,  OCD  block  leaders,  and  auxiliaries  ,  of  AF  of  L,  CIO  and 
Railroad  Brotherhoods.    'Musicians,  electricians-,  -and  .other  local  groups  are  donating 
their  time. 


In  Walla  Walla,  Washington,  the  community  service  member  of  the  War  Price 
and  Rationing  Board  has  secured  the  cooperation  of  the  city's  public  infor- 
mation committed!  to  assist  in  the  Home  Front-  Pledge  Campaign  in  that  city. 

In  Columbus,  Georgia',  the  campaign  is  being  sponsored  by  merchants* 
Associations*,  women's  clubs  and  labor  groups,    The  opening  rally  was  held  in 
a  theatroi  (which  was  filled  to  capacity,  by  the  way) ,  and  booths  were  set  up 
on  the  streets  to  take  signed  pledges,  and  to  give  information  to  people  who 
had   not  attended  the  rally,    Columbus  also  conducted  a  house-to-house  canvass, 
Window  displays  have  been  arranged  by  more  than  a  hundred  stores,  and  almost 
forty  women's  clubs  have  made  the  pledge  a  part  of  their  educational  program, 

Gary,  Indiana  has  a  committee  of  29  members  to  handle  the  campaign.  It's 
under  the  chairmanship  of  the  librarian  and  the  Mayor,  and  includes  members  of 
the  Local  Defense    Council,  Representatives  of  Labor  Unions,  Women's  Clubs, 
Service  Clubs,  Merchants  ^nd  a  negro  editor.    They're  combining  the  home  front 
pledge  campaign  with' an  educational  drive  on  behalf  of  price  panels,    A  mass 
meeting  of  merchants  opened  the  drive,  and  it  was  followed  by  house— to-house 
distribution  of  pledges  and  the  setting  up  of  booths  in  the  downtown  section, 
Gary  reported  the  signing  of  more  than  $0,000  pledges  in  a  two-week  period. 

In  Dallas,  the  Junior  Chamber  of  Commerce  is  conducting  the  home  front 
pledge  campaign.    The  Mayor's  black  market  committee  in  Cleveland  has  charge 
of  th.ings.    The  school  teachers  of  Independence,  Missouri  are  handling  the 
campaign  for  the  community.    In  North  Kansas  City,  Missouri,  the  volunteer 
fire  wardens  have  undertaken  to  let  everyone  know  about  it. 

You  remember  what  the  home  front  pledge  is,    of  course 

1.  I  will  pay  no  more  than  top  legal  prices, 

2.  I  will  accept  no  rationed  goods  without  giving  up  ration  stamps. 

Making  this  pledge,  and  living  up  to  it,  will  give  us  one  of  the  strongest 
weapons  we  could  have  for  fighting  the  good  fight  on  the  home  front, 

HOW  ABOUT  CABBAGES  AND  QUEENS? 

As  far  as  we 1  re  concerned,  it  will  take  a  combination  of  cabbages  and 
queens,  kitchen  queens,  to  got  increased  consumption  of  the  abundant  crop  of 
this  very  leafy  green  vegetable  which  is  on  markets  in  California,  Oregon  and 
Washington  right  now           at  extremely  reasonable  prices. 

The  War  Food  administration  has  announced  that  cabbage  will  be  the  Victory 
Food  for  September  1  to  11  in  the  three  Pacific  Coast  States.    That  means 
retailers  will  feature  cabbages  and  more  cabbages  on  their  vegetable  counters. 
This  issue  of  Radio  Round-Up  includes  a  bit  of  background  on  the  origin  of  the 
cabbage,  its  nutritional  value,  plus  recipes  and  suggestions  for  dishes  which 
definitely  glamorise  this  often  neglected  -member  of  the  vegetable  family. 

This  mim^ograph^.  loaf  let  will  be  supplied  you  up  >n  request  for  distribution 
'to.  your  listeners,  as  indicated  in  our  August  27  letter. 


As  far  as  homemakers  are  concerned,  the  glamor  of  cabbage  lies  in  its 
high  nutritional  value  —  it  represents  one  of  the  cheapest  sources  we  have  of 
Vitamin  C.     The  Government  Basic  Seven  Food  chart  lists  in  Group  Two  for  con- 
sumption every  day:     oranges,  grapefruit,  tomatoes,  or  raw  cabbage  or  salad  greens. 
Right  now,  of  course,  tomatoes  are  helping  to  meet  Vitamin  C  needs  because  the 
harvest  is  at  a  plentiful  stage.    However,  to  -vary  the  tomato  serving,  cabbage 
combines  well  in  salads... for  example,  shredded  cabbage  (instead  of  lettuce  as 
this  vegetable  appears  to  have  increased  in  price)  and  grated  cucumbers,  garnished 
with  several  slices  of  tomato... a  tasty  and  attractive  change  from  the  proverbial 
tomato  and  lettuce  salad.     Another  nutritional  value  of  the  cabbage  is  that  it 
also  contains  some  Vitamin  A. 

One  easily  recognized  danger  sign,  often  duo  to  lack  of  this  vitamin,  is 
spongy,  tender  bleeding  gums.     In  its  final  stages,  Vitamin  C  deficiency  turns 
into  scurvy.    Muscles,  bones  and  teeth  are  weakened  when  we  run  short  of  this 
vitamin. 

"C".  is  easily  destroyed  by  heat  and  air.     Thus  Vitamin  G  foods  (oranges, 
grapefruit,  tomatoes,  cantaloupe,  turnip  greens,  mustard  greens,  cabbage, 
turnips,  green  pepper,  watermelon,  broccoli,  strawberries,  kale)  should  be 
served  raw  as  often  as  possible,  kept  covered  and  very  cold  to  preserve  the 
vitamin  content.     Soda  should 'never  be  used  in  cooking,  as  it  increases  the 
destruction  of  Vitamin  C  by  heat  and  air. 

Many  homemakers  probably  don't  realize  that  a  good  supply  of  Vitamin  G  is 

needed  daily  to  take  care  of  daily  body  requirements,    in  the  same  manner  as 

a  glass  of  water  quenches  today's  thirst,  and  ono  must  still  drink  more  water 
to  quench  tomorrow's  thirst. 

MORE  LAMB  FOR  OREGON 


A  special  note  for  directors  of  women's  radio  programs  in  OregonI 

The  War  Food  Administration  has  increased  Oregon    slaughter  quotas  by 
an  additional  20,000  lambs  to  make  possible  the  marketing  of  a  plentiful  supply 
in  the  Willamette  Valley  and  west  coast  counties.     Thus,  Oregonians  are  being 
urged  to  give  lamb  dishes  preference  in  their  menu  planning  during  the  current 
period  of  abundant  supplies.     Broadcasters    in  Oregon  radio  stations  can  help  in 
this  drive  to  increase  consumption  of  a  home  grown  meat  product  by  featuring 
unusual  lamb  recipes  and  giving  homemakers  information  about  the  proper  prepara- 
tion of  various  lamb  cuts. 

C.  R.  Tulley,  FDA  state  food  order  supervisor    for  Oregon, states  that 
slaughterers,  packers  and  retail  meat  dealers  are  cooperating  in  this  lamb 
consumption  campaign. .. and  that  FDA  is  offering  to  purchase  unlimited  quantities 
of  lamb  for  lend-lease,  as  a  further  aid  to  lamb  producers  in  marketing  their 
abundant  supply.     Tulley  advises  consumers  not  to  confine  purchases  to  merely  .one 
or  two  .of  the  more  popular  cuts  of  lamb.    The  less  popular  shoulder  cuts  and  the 
breast  section  are  equally  nutritious  and  take  fewer  ration  points. 

Lamb  is  rich  in  protein,  high  in  phosphorus  and  a  fairly  good  source  of 
iron,  and  supplies  Vitamin  Bi  and  riboflavin.     Vegetables  particularly  suited 
to  lamb  flavor  are  potatoes,  string  beans,  sliced  or  quartered  tomatoes,  carrots, 
spinach,  peas  and  onions.     As  garnishes,  the  following  are  suggested:  spiced 
apples,^  potato  cups  filled  with  peas,  glazed  apricots,  glazed  prunes  and  parsley. 


Radio  Round-up 


A  Service  — 

For  Directors  of  Women's  Radio  Programs 


♦  ♦  ♦ 


an  Francisco,  California 
September  4,  1943 


III  THIS  ISSUE 


LIVESTOCK  SLAUGHTER  QUOTAS  SUSPENDED  Effective  September  1  for  a  period 

of  two  months,  this  will  give  slaughterers  a  free  hand  in  the  killing  and  deliv- 
ering of  all  meat  that  can  be  obtained  for  civilian  use. 

OUR  DAIRY  PROBLEM  Average  homer.akers  who  have  increased  their  milk  del- 
iveries several  quarts  a  week,  probably  don't  realize  that  this  extra  purchase  of 
milk  has  an  effect  on  the  amount  of  butter  or  cheese  they  can  buy  at  the  grocery. 
A  program  is  under  consideration  right  now  to  help  prevent  a  further  rise  in  the 
consumption  of  fluid  milk. 

THE  NSW  WAR  BREAD  Yes,  the  color  will  still  be  the  same  —  and  you 

won't  discern  any  difference  even  if  you  hold  a  slice  up  to  the  light.     But  the 
word  "enriched"  that  you'll  soon  be  seeing  on  all  loaves  of  bread,  will  indicate 
that  important  vitamins  have  been  added  for.  your  better  health. ...So  we're  not 
being  mercenary  when  we  add,  ."the  change  is  in  the  dough." 

WARTIME  COOKING  BULLETINS  a 
reminder  that  we  have  plentiful  sup- 
plies of  "Cabbages  and  Kings"  for 
you  to  offer  listeners  —  the  "Ma-  ' 
ticnal  Wartime  Nutrition  Guide", 
"Oven  Drying, 'One  Way  to  Save 
Victory  Garden ' Surplus"  are  also 
on  our  plentiful  list... and 
we're  expecting  "Canning  Toma- 
toes" in  large  quantities.  So 
feel  free  to  offer  these  to 
your  listeners,  and  we'll  be 
glad  to  send  you  the  noces- 
sary  number  of  copies.  J 


US  Deportment  of  Agriculture 

Food  Distribution  Administration 
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LIVESTOCK  SLAUGHTER  QUOTAS  SUSPENDED 


As  you've  heard,  all  quota  limitations  on  the  slaughter  of  livestock  were 
suspended,  effective  on  September  1,  for  a  period  of  two  months.     This  means  that 
licensed  slaughterers  will  be  able  to  kill  and  deliver  all  the  meat  they  can  ob- 
tain for  civilian  use.     Federally-licensed  slaughterers  must  still,  of  course,  set 
aside  definite  percentages  of  their  slaughter  to  meet  military  needs.    We  are  now 
at  the  beginning  of  the  normal  heavy  slaughtering  season,  and  the  War  Food  Admin- 
istration hopes  that  by  removing  all  restrictions,  enough  meat  will  move  into  the 
regular  civilian  supply  channels  to  take  care  of  all  requirements. 

No  other  provisions  of  the  licensing  program  for  slaughterers  are  changed, 
it  should  be  understood.     WFA's  suspension  of  slaughter  quotas  was  followed  by 
OPA's  announcement  of  reduced  moat  point  values. 

»  POINT  VALUE  CHANGES  ON  BUTTER  AND  MEAT 


By  this  time,  no  doubt,  most  of  you  have  studied  the  now  official  OPA  table 
of  consumer  point  values,  No.  6,  effective  from  Sunday,  September  5,  through  Sat- 
urday, October  2.     It  was  released  at  nine  o'clock  last  Thursday  night,  and  if  you 
had  programs  on  Friday  or  Saturday,  you  doubtless  discussed  the  changes  on  this 
table.     The  increase  in  the  point  value  of  butter,  from  10  to  12  points  a  pound, 
is  probably  still  the  subject  of  much  comment,  particularly  in  view  of  the  de- 
crease in  the  set-aside  percentage  of  butter,  announced  on  August  31.     OPA  gives 
as  one  reason  that  purchases  in  butter-producing  areas  have  been  so  largo  lately 
that  shortages  have  developed  in  other  parts  of  the  country*    Also  they  point  out 
that  butter  production  in  August  was  about  5  percent  lower  than  had  been  estimated. 

Many  Meat  Point  Values  Reduced:     It's  good  news  to' all  of  us  that  the  im- 
provement in  civilian  meat  supplies  has  brought  about  the  reduction  of  the  point 
value  of  a  number  of  meats.    Most  lamb  and  bacon  cuts  have 'come  down  from  one  to 
two  points,  and  this  is  true  of  sirloin  steak  and  rib  roasts.     Several  of  the  var- 
iety meats  also  tako:;f ow  red  stamps  now.     The  new  table  lists  a  total  of  35  meat 
cuts  which -have  been  reduced  either  one  or  two  points,  and  only  one  item,  veal 
sweetbreads,  showing  an  increase. • •these  are  up  two  points. 

General' supplies  of  meat,  are  expected  to  be  about  7  percent  higher  in  Sep- 
tember than  last  month.     Xou  might  point  out  to  your  listeners  that  they  probably 
will  get  a  little  more  food  for  their  red  stamps  in  September  than  they  did  in 
August.     The  decrease,  in  moat-  point  values  more  than  makes  up  for  the  higher  point 
value  of  .cre.amery  butter.   ■   •  ■ 

By  the  way,  there's'  one  new  item  on  the  red  stamp  list... such  as  sandwich 
spreads  and  fish  paste-.'    Those  are  valued  at  12  points  per  pound. 

' OUR  DAIRY  PROBLEM 

Is  your  part  of  the  'country  one  of  the  areas  where  there's  a  growing  milk 
shortage?    In  sections  where  a. big  increase  in  population  has  occurred  recently 
or  in  war  industry  centers,  it's  fast  becoming  a  problem  to  milk  distributers  to 
get  enough  milk  to  meet  the  demand.  ''.People  have  more  money.  ..they  have  less  to 
spend  it  on.. .it's  only  natural  that  they  should  want  to  buy  more  and  better  food. 
In  addition  te  the  increased  demand,  there  are  many  other  reasons  for  these  reg- 
ional milk  shortages,  and  obviously,  something  will  have  tc  be  done  about  them. 
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Butter  Situation  Not  Fully  Understood;    We've  soon  and  hoard  a  good  deal  of 
comment  whioh  indicated  that  the  effect  of  the  change  in  the  sot-aside  percentage 
was  not  fully  understood.     It  was  said,  when  this  v;as  announced,  that  civilians 
were  "getting  a  break  on  butter",  and  the  implications  were  strong,  if  it  was  not 
aotually  stated,,  that  this  would  mean  moiro  butter  for  civilians.    Therefore,  it's 
very  likely  that  many  people  are  still  more  puzzled  as  to  why  the  point  value  of 
butter  should  have  been  raised  at  this  time. 

This  situation  may  not  be  clear  to  all  you  broadc- sters ,  so  here's  completo 
explanation  by  William  C.  Welden,  assistant  chief  of  the  FDA  Dairy  and  Poultry 
Branch.    Mr*  './olden  explains  the  reasons  behind  the  original  set-aside  order  on 
butter,  what  it  has  accomplished,  and  the  reason  for  the  recently -announced  changes. 
Note,  please,  Mr.  Wclden's  statement  that  the  elimination  of  the  set-aside  order 
will  have  the  effect  more  of  maintaining  supplies  than  of  increasing  them.  In 
other  words,  it's  hoped  that  the  supply  of  butter  will  remain  fairly  steady,  but 
nobody  can  logically  expect  increased  supplies  during  the  season  of  the  year  when 
production  is  always  lev/. 

Mr ■  Vfelden  states  that  lack  of  labor  is .a  big  problem  in  getting  milk  from 
producers  to  consumers ... .that  transportation  is  a  major  factor .. .that  weather  con- 
ditions in  certain  areas , have  affected  the  feod  supply. ..and  that  the  increased 
demand  in  many  parts  of  the  country  is  one  of  the  main  reasons.     The  demand  for 
fluid  milk  and  cream,  incidentally,  is  more  than  20  percent  higher  this  year  than 
it  was  in  1941.  • 

Short  Supplies  for  Manufactured  Dairy  Products:  One  result  of  this  in- 
creased consumer  demand  for-  milk  and  cream  is  a  decrease  in  the  amount  that  gees 
to  the  manufacturers  of  milk  products .. .butter,  cheese,  ice  cream, .evaporated 
milk  and  skim  milk  powder.  Bringing  the.  problem  right  into,  the  home,  Mr.  Welden 
pointed  out  that  the  average  homemaker,  who  may  have  increased  her  milk  delivery 
several  quarts  a .week,  probably  has  no  idea  that  thiseatra  purchase  of  milk  has 
an-  effect  on  the  amount  of  .butter  .or  cheese  she  crn  buy  at  the.  grocery. 

Mr.  Yjeldon  pointed  out  that  still  another  problem  is  in  view.  •  .the.  advent 
ef  fall  and  winter,  the -season  of  the  year  when  milk  supplies  naturally  decline. 
Now,  in.  order  to  make,  sure  that  the  producers  of  the  important  dairy. -foods  just 
mentioned  get  enough  milk  and  cream  to  keep  up.  production,  it  probably  will  be  •• 
necessary  to  work  out  a  .special  program  of  some,  kind.-    One  is  under  consideration 
right  now,  which  will  prevent  a  further  rise  in  the  consumption  of  fluid  milk..*  • 
not  necessarily  a  cut  back*. ..and  npt  rationing.    Mr.  Welden  said  that  preventing, 
an  increase  in  the  use  of  fluid  milk  is  a  .yital  step  if  we're  to  maintain  the 
production  of  butter,  chce6o  and  other  essential  dairy  products,    ^e  stated  that 
the  program  was  not  sufficiently  advanced  .for  him  to  discuss  it  further  at  this 
t  ime  • 

Set-Aside  Percentage  ..f  Butter.  Decreased:     Mr.  Welden  also  explained  the 
decrease  in  the  percentage  of  butter  required  tc  be  set  aside  for  government  pur- 
chase.   This  became  effective  on  September  1,  and  provides  that  instead  of  the  30 
percent  originally  required  under  the  government • s  set-aside  order,  only  20  per- 
cent of  the  September  production  of  but  tor  need  be  reserved. . .and  furthermore, 
that  the  set-aside  for  October  has  been  .completely  eliminated. .- 

As  you  probably  kne-w,  the  reason  for  the  set-aside  order  (which  went  into 
effect  on  February  1)  was  to  permit  the  gove rnment  to  meet  war  requirements  with 
the  le . st  possible  effect  on  civilian  supplies.     The  set-aside  for  Fjbruary,  March, 
and  April  was  30  per  cent  and  as  those  aro  low-prcduction  months  anyway,  civilian 
consumers  probably  felt  it  more  then  than  at  any  time  since.    During  May,  June,  and 
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-July  months  of  peak  production,  the  quotas  .were  raised  to  50.- percent.-.  -  This  heavy 
summer  buying  has  built  up  a  stock  of  more  than  200  million  pounds- of  butter  to 
meet  war  needs  through  the  winter.  On  August  1,  the  quota  was 'rolled  back  to  30 
percent  and  it- has  come  down  to  20  percent  for  September.  From  September  30  on, 
it  is  expected  that  no  butter  will  be  set  aside  until  production  begins  to  pick'" 
up  again.  This  means,  therefore",  that  civilians  will  receive  just  about  all  "'  : 
butter  thatrs  made  during  the  fall  and  winter. 

'Mr.  Welden. pointed  out:     "I  think  all  of  us  should  keep  it  in  mind  that 
these  fall  and  winter "months  are  the  months  of  low  production.     Consumers  should 
remember  that  elimination  of  the  set-aside  will  have  the  effect  more  6f  maintain- 
ing supplies  than  of  increasing  them.  '  '  • 

THE  UPS  AND  DOWNS  OF  THE  BLUE  STAMP  FOODS  '" 


You've  probably  studied  the  new  point  value  table  *  for  processed  foods, 
the  seventh  since  rationing,  effective  Sunday,  September  5.    There  are  more  changes 
on  this  list  than  on  any  since  table  number  3  effective  May  2.    As  you  probably 
realize,  the  changes  are  based  on  a  study  of  consumer  buyi&g,  and  also  on  the  new 
pack'  production  of  the  current  canning  season. 

■  Canned  and  bottled  fruits  have  been  moving  too  rapidly  into  consumption, 
compared  with  the  new  packs  by  commercial  earners,  which  are  running  lower  than 
a  year  ago.    Therefore,  the  increase  in  point  value  of  from  2  to  6  points  on 
apples,  cranberries, -peaches  and  pears  is  understandable.    Right  now,  while  there 
are  fresh  peach  supplies  in  some  parts  of  the  country,  is  certainly  the  time  for 
householders  to.put'-in  some  good  licks  on-home  canning. 

There  are  more  downs  than  ups  in  the  point  changes  on  vegetables,  and  the 
most  welcome  change  is  the  reduction  of  the  large  cans  of  tomatoes  from  24  to  21 
points.  They're  still  so  high,  however,  that  ■  it ' s  to  be  hoped  every  home  canner 
will  continue  to  put  up  plenty  of  tomatoes, 

■*  »   f  i.  X.      -       ■  .  \  :  •"  .  ......  •  1 

»  Six  items  in  the- frozen- foods  group  .are ': increased*thres« points  in  value: 
all  fruits  or'  berries,  -' green  or  wax  beans  and  lima  beans',  Cut-  corn,  peas  and  . 
spinach.  It. should  be  realized  that1  the  frozen  food  industry  is  a  new  one,  and 
while. it's  been  developing  rapidly,  it  can't  keep  up  with  the  demand.  The  con- 
venience, of  frozen,  foods  will  have  to  be  balanced  against  their  relatively  high 
point  value,  in  the  minds  of  busy  meal— planners. 

.There's  good  news  on  dried  beans,  peas  and  lenti'ls  tooT...The  beans  are 
reduced 'from  A  to  2  points  per  pound... peas  and  lentils  from  L,  to  1.    This  should 
make  the  job  of  baking  a  big  pot  of  delicious  beans  at  home  seem  easier  than -ever. 
Canned  baked  beans,  incidentally  have  gone  up  from  15  to  18  points,  so  the  home 
baked  variety  certainly  becomes  a  bargain  in  blue  stamps* 

•  ;  -RAISINS  AND  PRUNES  BACK  ON  THE  RATION  LIST 

*  '■  From  September«5  on,  until  further  notice,  it  will  take  blue  stamps  to 
buy  raisins  and  dried  prunes,  at  the  rate  of  A  points  per  pound.    You'll  remember 
that  these  dried  fruits  formerly  were  rationed,  but  in  recent  months  have  been 
point-free,  '-    -  , 
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FOOD  DISTRIBUTION  ORDER  #77  —  ONIONS 


This  FDO,  providing  control  over  onion  shipments,  will  enable  the  Govern- 
ment to  get  onions  to  meet  war  needs  at  the  same  time  that  civilian  supplies  are 
marketed.    Under  the  order,  onion  shippers  in  twelve  states  were  required,  as  of 
August  31,  to  obtain  permits  before  making  any  shipment  of  dry  onions  in  excess 
of  100  pounds,  except  for  nearby  storage.    Following  are  the  states  affected: 
California,  Washington,  Oregon,  Utah,  Nevada,  Idaho,  Colorado,  Minnesota,  North 
Dakota,  l^chigan,  Indiana,  and  New  York.    Ninety . percent  of  the  late  onion  crop 
is  produced  in' these  states. 

The  prospective  onion  crop  is  short  of  the  large  demand,  and  the  War  Food 
Administration  has  taken  this  action  to  make  sure  that  there  will  be  enough  of 
both  fresh  and  dehydrated  onions  for  war  requirements.    You  may  remember  that 
there  was  a  similar  program  in  effect  in  the  spring  in  the  various  potato  produc- 
ing states,  so  that  the  armed  forces  could  obtain  the  potatoes  they  needed. 

STREAMLINED  BEEF 

Johnny  Doughboy's  field  rations  are  far  removed  from  what  his  soldier 
grandfather  hadt  to  ont  during  the  civil  war.    Thanks  to  a  new  move  just  made  by 
the  War  Food  administration,  the  present  day  soldier  will  have  more  good  red  beef 
in  his  field  ration  than  at  any  time  in  American  history.    Previous  to  this  action, 
small  amounts  of  boneless  beef  have  been  included  in  army  rations",  but  now  tremen- 
dous quantities  will  be  available  to  our  armed  forces  all  over  .the  world. 

Instead  of  the. former  practice  of  having  slaughterers ■ sell  only,  carcass 
beef  to  the  army,  slaughterers  will  not  be  allowed  to  sell  this  meat  directly  to 
the  processors. 

The  boneless  beef  is  prepared  in  three  classifications:     steaks  and  roast, 
stewing  and  boiling  pieces,  and  ground  meat.     In  all  of  these*  the  bones  and  fat 
are  removed  —  only  the  boneless  meat  is  sent  to  the  army  mess. 

The  de-boned  meat  is  out  into  pieces  .about  ten  pounds  each,  wrapped,  and 
then  placed  in  clearly  labeled  boxes.    From  there  they  go  to  the  freezing  rooms 
to  be  hard  frozen  at  temperatures  ranging  from  5  to  10  degrees  below  zero/'  After 
inspection,  they' re . transferred  to  refrigerator  cars  and  sped  on  their  way.  The 
bones  and  fat  from  the  beef  are  used  for  munitions,  soaps,  fertilizer  and  other 
useful  by-products,  '  , 

Boneless  beef  saves  storage  space  and  shipping  costs  —  army  cooks  are 
saved  the  time  and  trouble  formerly  required  to  break  down  quarters  and  there  is 
no  serious  garbage  problem  caused  by  the  meat  bones  and  fat.     In  fact,  it  is 
proving  such  a  success  in  the  army  that  there's  no  doubt  that  it  will  be  just  as 
popular  in  the  average  home  after  the  war. 

SERGEANT  DZUBA  ...  KITCHEN  HERO 

It  seems  to  us  that*  the  homemaker  who's  faced  with  the  problem  of  using 
up  every  bit  of  leftover  food  might  take  inspiration  from  a  recent  news  story 
about  the  army  mess  sergeant  .who  received  the  Legion  of  Merit  .f  or.  utilizing  scraps. 
The  award,  "Excepti finally  Meritorious  Conduct  in  the  Performance  of  Outstanding 
Service"  was  given  to  Staff  Sgt.  Edward  M.  Dzuba,  of  Schenectady,  N.Y. *a  member 
of  the  305th  Medical  Battalion. 
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The  citation  states  that'  the  Sergeant  has  originated  many  unusual  and 
appetizing  recipes  for  the  utilization  of  leftover  scraps,  and  that  his  ingenuity 
has-  greatly  reduced  food  losses  from  waste  spoilage. 

:     :.  Many.,  a '.meal  planner  probably  feels  that  she  deserves  a  medal,  for  some  of 
the  work. she  does' along  this  line;. .It's  nice. to  know  that  sometimes  a  person 
does  get  recognition  for  it.      •■.'"'  -   •  - 

•  ;  ■  THE  NEW- WAR  BREAD 

It  .won't  look  any  different. , .the  new  "War  Bread"...  it  will  be  the  tradi- 
tional'white  bread  which  the  great  majority  of  people  prefer... but  there'll  be 
more  nourishment . in  it  than  ever.    Probably  you've  read  that  all  white  bread  baked, 
commercially,  from  October  1  on,  must' -contain  more  thiamine,  niacin  and  iron, .  and 
that  riboflavin  also  must  be  ndde'd.'  This  particular  vitamin  has  been  under  a 
temporary  exemption,  which  expires  on  October  1. 

You'll  be  interested,  perhaps,  to  see  the  comparison  between  the  amounts 
of  these  added  nutrients  in  the  war  bread  and  those  in  100  percent  whole  wheat 
bread.     In  milligrams,  the  quantities  nre  as  follows: 


Whole  Wheat  _  War  Dread 

Thiamine  .83  1.1 

Riboflavin  .32  .7 

Niacin  8.16  10 

Iron         .    ■;  7.71  ...  •     •         •  3 


It's  apparent,  therefore,  that  the  new  war  bread  will  contain  more  of 
these  nutrients  than  there  are  in  whole  wheat  bread.    The  other  ingredients  must 
be  'taken  into  consideration,- .-of  -course ,  in  making  a  comparison  of  the  nutritive 
value  as  a  "whole.    When  bread  Is"  made  with  milk,  for  instance,  its-  value  nutri- 
tionally is  much  greater. 

This  is  not- a  new  -ruling.    FDO  No.  .1,  the  .bread  order,  provides  that  all 
commerciallv-baked  white  bread  and  rolls  be  enriched  to  meet  the  standards  of 
the  Food,.  Drug  and  Cosmetic  Act.    These-Federal  standards  have  been  changed,  how?  — 
ever,  so  that 'a  higher  level  of • enrichment  is  required,  and  the  War  Food  Admini- 
stration has  simply  called  the  attention  of.  the.  baking  industry  to  this  change. 
It  should  be  noted  that  this  enrichment  order  applies  only  to  bread  and  rolls, 
and  not  to  any  oth^r  bakery  products,  or  to  flour,    As  pointed  out  in  previous 
issues- of  RADIO  ROUND-UP,  it  is -hoped  that  broadcasters  will  continue  to  recommend 
the.' use  of  enriched  flour  for- home  baking.    About- 75  percent  of  ,-.11  flour  many.-, 
factured  is  enriched,  you  will  remember.  .  . 

OUR  SWEET  SOUTHERN  COUSIN 

To  some  people  they're  sweet  potatoes,  and  to  others  they're  yams.  (We 
know  they're  not  really  yams,  but  that's  what  lots  of  people  call  them)  Whatever 
you  call  them,-  you'll  find  lots  of  good  nourishing  food  in  those  southern  cousins 
of  the- Irish  spud.'    Under  the  brown  jackets  are  food  values  similar  to  these  of  .. 
the  Irish  potato  — •  .iron,  ; protein,  starch,"  and  some  Vitamin"  C  and  B  1.    Arid  their, 
golden  .colors;  reveal's  a  special  asset...  .Vitamin. L,    This,  vitamin  has  been  nick- 
named: the  anti-blackout  vitamin  because  i.t  aids  in.  the  prevention  of  nights-blind-', 
ness.    Therefore,  it  is  important .  that  everyone. «'.  especially  pilots  and  war  workers 
on  the  swing  shift,.,have  adequate  amounts  of  Vitamin  A, 
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stor^e  of  stjeet  potatoes 

Farm  families  arc  being  asked  to  conserve  much  of  this  yearns  crop  by 
providing  adequate  storage  rnd  curing  facilities.    In  order  to  help  then,  the  "ar 
Food  Administration  recently  announced  support  prices  for  cured  sweet  potatoes 
marketed  after  next  January,    This  year's  crop. . .estimated  to  be  over  20  percent 
nor.  than  last  year's*,  .is  too  large  for  the  normal  market  channels  to  handle  un- 
less it  is  cured,  stored  and  marketed  in  quantities  which  the  market  can  absorb. 
By  storing  then,  farmers  will  be  able  to  save  much  food  for  marketing  or  use  in 
the  winter  months  when  food  supplies  aren't  so  plentiful.    Cured  sweet  potatoes 
will  keep  for  months,  retaining  their  natural  flavor,  goodness,  and  nutritive 
value. 

» 

Of  course,  it's  not  only  the  farmer  who  has  problems  concerning  the  storing 
>f  sweet  potatoes.    Experts  at  USDA  tell  us  that  the  victory  gardener  who  has 
more  sweet  potatoes  than  he'  c^n  use  at  the  present  tine  should  keep  them  in  well- 
ventilated  boxes.'   The  ideal  storage  room  for  the  first  10  to  14.  days  should 
have  some  moisture  in  the  air  and  a  temperature  of  from  BO—85  degrees,    ^fter  that, 
the  boxes  should  be  movedj  '.Tithout  handling  the  roots,  to  a  drier  place  where  the 
temperature  is  usually  from  55  to  60  degrees.    Either  the  basement,  near  the 
chimney  ?r  furnace,  or  the  second  floor,  where  the  temperature  stays  within  that 
range,  usually  provides  good  storage  conditions, 

SUGAR  FOR  CANTING  S'TEET  POTATOES 

Apropos  of  our  sweet  potato  story  in  this  issue,  have  you  heard  that  OPA 
is  making  the  necessary 'sugar  available  for  commercial  canning  of  sweet  potatoes? 
This  will  help  to  take  care  of  the  large  crop  anticipated.    WPB  prohibited  cann- 
ing of  this  product  until  very  recently  in  order  to  save  the  limited  tin  supplies 
for  the  most  essential  foods.    L  recent  change  in  the  tin  allocation,  however, 
makes  possible  its  use  for  sweet  potatoes,  and  now  canners  will  bo  able  to  get 
the  necessary  sugar.     It  will  be  provided  at  the  rate  of  two  pounds  for  each  case 
of  two  dozen  No.  2  cans. 

V.rJ^T'S  IN  THE  MAJKEgj 
PORTLAND 

Fruits 

Peaches  now  coming  into  their  peak  are  the  most  sought  after  fruit,  on  the 
Portland  market  this  wee!;.     Because  the  cr  )p  is  short,  lov;  prices  are  doubtful. 
Housewives  should  be  urged  to  can  as  many  as  possible  in  spite  of  the  price. 
There  are  still  numerous  varieties  of  other  fresh  fruits  that  should  be  used  in 
present  meal  planning.  .  . .  . 

Vegetables 

Tomatoes'  and  sweet  corn  are. coming  into* peak  production  and  may  be  canned 
any  tine.    The  quality  of  corn  is  excellent  and  during  the  next  two  weeks  will  be 
in  its  greatest  volume.    The  tomato  supply  is  coming  from  Eastern  Oregon  and  Wash- 
ington.   Local  gardens  will  not  'be  supplying  the  demand  for  another  ten  days  or 
two  weeks.     Present  prices  are  reasonable  and  quality  good.    Housewives  should 
plan  to  fill  the  kraut  barrel  if  they  have  not  already  done  so.    The  cabbage  crop 
should  not  be  permitted  t^  g->  to  waste.    The  making  of  kraut  is  simple  and  little 
squipment  is  needed.    F quash  r^nd  cucumbors  are  plentiful  and  reasonable  in  price.  . 
Celery  is'  higher  in  price,  but  is  ±ill  in  the  reasonable  class  for  the  range  has 
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been  lower  than  for  nost  other  commodities.     Lettuce  is  also  higher  than  a  week 
ago,  but  still  below  ceiling  price, 

SAN  FRANCISCO  •   •    .  •  .- 

Fruits 

All  fresh  fruits'  have  been  in  moderate  supply  during  the  past .several  days 
on  the  San  Francisco  market.  ,  Apples  have  advanced  .slightly  in  price,  during  the 
past  week.     Grapes  are  plentiful  but  peaches  are  about  finished  for  the  season 
except  for  a  few  late  varieties.    Plums  and  prunes  are  still  available  although 
the  end  of  the  season  approaches.    Cantaloups,  cr;sabas,  .err ns haws,  honeydews 
and  watermelons  continue  at  'about  the  same  levels  as  a  week  ago.     Grapefruit  has 
disappeared  from  the  market. 

Vegetables  , 

Slight  advances  in  price  have  occurred  for  both  celery  and  lettuce.  Snap 
beans  and  eggplant  are  selling  at  slightly  lower  prices..    Corn,  cucumbers,  squash 
and  tomatoes  are  still  plentiful  at  moderate  prices.    There  is  an  abundant  supply 
of  cabbage  reasonably  priced  on  the  market. .   Housewives  are  urged  to  make  frequent 
use  of  this  nutritious  vegetable. 

LOS  ANGELES 

Fruit 

Hardy  pears,  small  Grayenstein  apples  and  concord  grapes,  are  selling  at 
prices  low  enough  for  canning.    Housewives  should  be  canning  these  fruits,  as 
every  bit  canned  means  mere  blue  stamps  for  other  items.     Brown  Turkey  and  Bruns- 
wick figs  are  plentiful  and  selling  at  comparatively  low  prices.  ' Watermelons , 
cantaloups,  casabas,  honoydews  and  persi on  melons  of  generally  good  quality  are 
still- -available  at  fairly  reasonable  prices.    Table  grapes  were  placed  under' a' 
ceiling  by. the  OPA  effective  August  31>  and  should  now  be  selling  at  lower  retail 
prices.  -Avocados,  citrus  fruits,  Bartlett  bears,  peaches  and  plums  are  in  light 
to  moderate  supply,  with  prices  'generally  high. 

Vegetables 

Cabbage  is  one  of  the  best  buys  on  the  Los  Angeles  market.    Housewives  are 
being  asked  to  increase  consumption  and. to  aid  the  farmers  in  moving  the  supply. 
Other  best  buys  recommended  for  this  week  among  the  vegetables  are  eggplant, 
carrots,  celery,  tomatoes,  cucumbers,  peppers ,  parsnips.  Banana  and  Table  Queen 
squash,  onions  and  potatoes.    Supplies  of  asparagus,  artichokes,  beans  (snap  and 
lima),  brussels  sprouts, cauliflower  and  green  peas  are  light  to  moderate,  with 
prices  generally  high.    During  the  past  week  Wholesale  prices  have  declined  from 
10  to  25  percent  on  most  sweet  potatoes  and  Yams. 

'    "    ■•  IN  CASE  YOU  MISUNDERSTOOD 

If  you  keep  a  file  of  RADIO  ROUND  UPS,  perhaps  you'll  look  back  to  the  issue 
of  August  7  at  the  item  called  "That  Pressure  Cooker  Question".    This  was  written 
as  a  warning  against  the  use  of  the.  snail  size  .waterless  cooker  or  steamer  for 
canning.    V/e  described  the  utensil  as  a  small  pressure  cooker >■ specifying  that  it 
was  intended  only  for  cooking,  and  -that  it  had  a  pressure'  gauge  which  cannot  be 
regulated  to.  maintain... an  even  pressure.    The  question  has  been  raised  however,  as 
to  whether  some  of 'you  might  not  have  misunderstood  this  warning.    We'd  hate  to 
have  anybody  think 'we  were  casting  aspersions  on  the  small  home  .pressure  canner, 
or  Victory  canner,- .as  it's  sometimes  called. 

We  feel  sure -.most  of  you  understood  that  we  meant  the  2,  A,  or  6  qt,  cooker, 
which  steams  vegetables  and  meats  tender  almost' literally  in  a  jiffy.    Some  people 
have  experimented  .with  this  for  home  canning,  and  "we  . still  want  to  issue  a  warn- 
ing that  if  everything  comes  out  all  right,  it's:a  wonder. 


FACIFIC  REGION  FDA  FOOD  SUGGESTIONS  #28 


A  report  from  the  Fish  and    Wildlife  Service 
tells  us  that  there  is  a  variety  of  fish  avai 1- 
able  at  local  markets  in  the  Pacific  Region. 
Here  is  a  chance  for  the  housewives  to  stretch 
the  red  ration  points  by  serving  fish  often. 

***  ***  ***  **+ 

"Fish  on  Friday"  is  no  longer  a  rule  of  the  housewife  of  today  —  the  wise  meal- 
plannor  who  knows  her  nutrition  and  wants  to  help  the  Government  conserve  meat 
sorv..o  fish  on  Monday,  Tuesday,  V.odnjsday  or  any  other  day  of  the  week. 

*  *  * 

Rich  in  food  value  --  fish  contains  vitamins-  and  minerals  in  quantity  and  variety 
L'.nd  is  an  -  xc>..  1  lent  'source  of  protein.  It  is  an  especially  good  source  of  iodine 
which  is  not  abundant  in  oth^r  foods. 

*  *  * 

Take  advantage  of  the  temporary  abundance  of  fish  which  is  available  at  certain 
seasons.    Fish  offered  on  the  market  is  nutritious  and  delicious  when  cooked  prop- 
erly —  if  you  can't  get  what  you  ask  for,  try  something  else. 

*  *  * 

Manpower  shortage  has  affected  the  fish  industry  too  —  preventing  fancy  prepara- 
tion, fillets,  etc.     If  the  family  won't  eat  fish  because  of  the  bones,  remove 
them  before  serving.     Most  fish  steaks  or  chunks  can  be  boned  by  a  simple  method 
of  running  a  knife  down  the  backbone  and  on  either  side  of  the  fish,  removing  the 
entire  bone  structure. 

*  *  * 

Fish  available  in  the  Facific  Region  around  September  1  are  the  familiar' salmon, 
king  salmon,  oysters,  svordfish,   sole,  rex  sole,  and  ling  cod;  lesser  known  species 
are  barracuda,  mackerel,  and  horse  mackerel  (which  has  a  more  delicate,  flavor  and. 
is  lighter  in  color. )  -  , 

*  *  * 

(  ■  •  '  •  ^       METHODS  OF  COOKERY. 


Fish  : 

Type  : 

Baked    •  '  :  ' 

■  Boilod  : 
..  Steamed  : 

:        Broiled  : 

Fried 

Barracuda 

Fat 

Best 

Good 

Fair 

Cod 

Lean 

Best 

Fair 

Good 

Good 

Mackerel 

Fat 

Good-  • 

Fair 

..  Best 

Salmon 

Fat 

Best 

Fair 

Good 

Oysters 

Lean 

Fair '  \ 

Good 

Best 

Sme  It  s 

Fat 

Good 

Best 

Sole 

Lean 

Fair 

Good 

Best 

Swordf  ish 

Lean 

Good 

Best 

Sand  Dabs 

Lean 

Good 

Best 

Housewives  do  your  part  —  use  the  local  supplies  of  fish  and  save  transportation. 

*  *  * 

It  is  more  economical  to  buy  the  whole  fish  or  largo  chunks,  large  pieces  are  us- 
ually the  most  flavorful. 

*  *  * 

Locking  ahead  often  saves  time  and  money  —  a  large  chunk  or  whole  fish  can  be 
steamed  while  preparing  other  food. 

*  *  * 

Fish  is  Perishable  and  should  be  kept  in  the  coldest  part  of  the  refrigerator  — 
quickly  chilled  after  cooking  if  not  to  be  eaten  at  once. 

*  *  * 
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When  steamed,  and  flaked  it 
cocktails • 


can  be  used  in  creamed  dishes,  salads,  casseroles  or 

5{C  5{C 

FISH  RECIPES 


c  • 
T  • 


2 
2 

2  T.  flour 

1  cup  milk 

2  ecrrs 


Fish  Timba  ie  s 
flaked  cooked  fish  1 
butter  or  other  fat 


T  lemon  juice 
1  T.  chopped 

parsley 
1  ti  minced 

onion 


salt  to  taste 


Add  the  lemon  juice  to  the  fish.  Pre- 
pare a  sauce  of  the  fat,  flour,  and 
milk.     Stir  in  the  beaten  eggs,  fish, 
onion,  parsley,  and  salt.    Pour  the 
mixture  into  well-greased  custard  cups 
and  bake  in  a  panQof  hot  water  in  a 
moderate  oven  350    for  about  30  min. 
Turn  the  timba les  onto  a  hot  platter, 
garnish  "with  slices  of  lemon,  and  serve 
at  once. 


Salad 


Luncheon 

T  lemon  juice  or 

vinegar 
c  flaked,  cooked 

'  fish 

hard-cooked'  egg, 

chopped 
c  nutrneats,  chopped 

Pour  lemon  juice  or  vinegar  over  fish., 
add  egg,  celery,,  apple,, .  tomato.,.,  .and  . 
nut s  .    Mo  i  st en  with . mayonr 
to  taste  and  serv 


I  c  celery,  diced 
1  c  apple,  diced 
1  large  'tomato, 

diced 
I  c.  mayonnaise 
seasoning 


',Cr< 


chilled  on  lettuce. 

d  Cod      £  '  v 


.  thick  cream 
sauce 

*  cooked  cod, 
flaked  - 
.  grated  cheese 
,  top  milk 


3  T  butter  or  mar- 
garine 
salt  and  pepper  to 

ijjr  t«  Worcester  shire 
lemon  juice  to  taste 


Add  the  cheese  gradually  to  the  hot 

cream  sauce,  add  the  butter  or  margar- 
ine" bit  by  bit,  then  top  milk,  flaked 
0,Qd- and -seasonings  .     Cook  over  hot 
water;  the  mixture  should  not  boil. 
Serve  on  toast  or  m strv  shells. 


Y'Jhite  sauce 
h  c,  catsup 
7j  clove  garlic 


Seafood  Sauce 
3  T 


•  Worcestershire 
sauce 


Rub  inside   of  saucepan  well  with  garlic* 
Make  white  sauce  in  same  pan*  When 
sauce  is  smooth  add  rest  of  the  ingred- 
ients.   Serve  hot. 

.  Broiled  Mackerel 

Wash  mackerel  and  split  in  half.  Place 
on  well-greased  broiler  rack.  Brcil^on 
both  sides  until  tender.    About  10  tV 
15  minutes  on  each  side,    place  on^ hot 
platter  sprinkle  with  cayenne  and  serve 
with  a  lemon  or  tart  sauce. 


c 


Source:     Wartime  Fish  Gockery 
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IK  THIS  ISS  E 

HEAnTH,  BEAUTY  oc  XHE  BASIC  SEVEH. . . . .  It  has  been  said  that  skin  is  the  index 
to  health  —  It  might  nave  been  added,  too,  that  you  can't  have  good  health  with- 
out good  nutrition, 

*  *  * 

STRAIGHT  TALK  Even  if  you  happen  to  know  someone  who  knows  someone  who 

has  met  somebody  who  claims  he  can  obtain  a  legitimate  turkey  for  you  now,  don't 
succumb,  because  it  just  "ain't  cricket"  until  the  first  of  October. 

IT'S  UP  TO  gQKSUMSRG  And  thejn  you  might  look  at  it  this  way  —  "We're  just 

like  a  baseball  team,  playing  on  Uncle  Sam's  side...yes,  meat  rationing  is  really 
a  game,  and  consumers  wnc  "pjay  ball"  according  to  the  rule    will  help  to  lick 
tixat  black  market  team  and  bring  home:  the  meat  for  Uncle  Sam  to  distribute  to  our 
Allies  in  the  rooting  section. 

*  *  * 

OK  THE  CALENDAR  FOR  SEPTEMBER  —  OAK  TOMATOES t 


This  is  the  month  for  tomatoes •  •  .to^iatoes  in  salads.,  .in  vegetable  dishes... 
in  jars  of  home  canned  juice,  catsup,  preserves,  relishcsi«*and  just  plain  tomatoes 
in  jars.    Easy  to  can  —  and  is  that  good  news  to  this  year's  first-tiners  who 
want  to  be  &ure  every  jar  of  fruit  and  vogetuoies  is  just  right  in  flavor  and 
appearance,  now  and  forever.    The  hot  water  bath  method  recommended  by  both  State 
colleges  of  agriculture  and  the  U.  S.  Department  of  Agriculture 's  Bureau  uf  Human 
Nutrition  and  Home  Economics.    We've  featured  tomatoes  in  this  week's  FDA  Food 
Suggestions • , 

We'd  like  to  ask  your  cooperation  in  pushing  the  home canning  of  tomatoes  dur- 
ing this  peak  harvest  period  on  the  West  Coast  —  tomatoes  are  much  too  precious 
in  food  value,  and  commercially-processed  ones  cost  too  many  points,  fur  us  to  al- 
low any  to  go  to  waste. 

By  the  way,  we  have  u  sot  ^,f  colorful  pesters  illustrating  h  one  canninr*  no  th- 
odS|  recently  published  by  the  B  of  HW  and  HE  —  if  you  knew  of  any  local  canning 
groups  who  could  use  these  posters,  we'll  be  pleased  to  supply  a  set  upon  request. 

*    *  * 


US  Department  of  Agriculture 

Food  Distribution  Administration 
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THE  MILK  ORDER... FOOD  DISTRIBUTION  ORDER  #79 


That's  going  to  bo  a  very  important  food  order, ; .  it  will  affect  the  anount 
of  milk  most  of  us  will  have  to  use,  as  well  as  the  amount  of  butter,  cheese,  ice- 
cream and  other  manufactured  dairy  foods  we'll  get.    The  milk  order  was  issued  on 
September  8th  and  it  r.'ill  go  into  effect  first  in  the  large  city  areas  where  the 
problems  of  mil1:  supply  are  most  critical.  ,TTar  Food  Administration  officials  ex- 
pect that  in  October  the  program  will  be  in  operation  in  some  large  cities  in  the 
north  and  east  and  all  along  the  ""est  Goast.     It  "ill  be  extended  to  other  areas 
as  necessary. 

Reasons. for  the  Milk  Order;   This  new  order  c  n  be  described  generally  as 
a  program  of  milk  conservation  and  control.     It  hardly  seems  necessary  to' go  into 
any  great  detail  with  you  broadcasters  about  the  need  for  such  a  program.    We've  . 
already  mentioned  in  "Round— Up"  the  milk  shortages  that  are  a  critical  problem 
in  some  prrts  of  the  country. .. the  increased  demand  brought  about  by  population 
increases  in  many  war  industry  areas, the' dxtr'a  money  people  have  to  spend  which 
they're  putting  into  food,  and  you  know  about  thu  heavy  wartime ■ requirements  for 
dairy  products.    The  20  percent  or  more  increase  in  the  consumption  of  fluid  milk 
over  194-1  means  that  "lore  and  more  milk  is  being  diverted  away  from  manufactured- 
dairy  foods  and  the  purpose  of  the  dlk  order  is  to  check 'this,  rapid  rise.     It  is 
ho  >ed  the  milk*  order  will  do  this  by  what  you'll  hear  called  a  "system  of  dealer 
quotas.". 

..    Hot /  the  Ord^r  Will  r:ork;  ..Milk  sales  will  "bd'  "established  all  over  the  country 
and  milk  distributors  will  \m  assigned,  quotas .     These  quotas  '.will  represent  the 
maximum  sales  or  deliveries • of  milk, cream  and  milk  products  which  they  may  make 
as  established  by  the  director  of  Food  Distribution.     In  order  to  deal  with  the 
varying  local  problems,  the  director  has  the  power  to  name  a  market  agent  for  each 
area  .and  ah  advisory  connittee.     It's  expected    that  in  most  instances  dealers' 
qu'o'tas  will  be  set  ,  at  just  about  th© • quantity  of  fluid  milk  sold  in  recent  months. 
The  idea,  you  see,  is..„tp  keep  the'  sale  of  mi-Ik-  from  going  up  any  further, .  .not . 
to  cut  it  down,  „ ,  ,  * 

As  a  matter  of  fact,  if  quotas  are  based  on  the • current  rate  'of  deliveries, 
consumers  or  a  group  will  be  able  to  buy  more  milk  than  they  did  in  194-2.  You 
might  like  to  know  that  we've 'been  using  fluid. milk  and  cream  this  year 'at" the 
rate  of  20  billion  quarts  annually,  compared  with  a.  little -rare  than  18  billion 
quarts,  in  1942. 

Milk  Rationing  Hewed  Unnecessary:  YJFA  officials  hope  that  consumer  ration- 
ing of  milk  will  be  unnecessary.    Milk  is  so  highly  perishable  that  rationing 
Would  .present  serious  problems.     There  are  already  transportation  difficulties  as 
yea  know.    Rationing  would  require  a  much  more  even  distribution  of  milk  all  over 
the  country  to  meet  the  ration  to  which  everyone  would  be.  entitled  and  these' 
difficulties  would  be  increased  many  tines  ever.    Then, .  there  are  distinctive 
f  3od  habits  which,  under  normal  condition's,  bring  about  big  differences  in  milk 
consumption  in  various  sections  of  the  country.    Furthermore  there's  the  fact 
that  in  rural  areas  and  in  many  small  towns  and  cities  many  people  have  their 
own  milk  supply  close  at  hand  in  the  form  of  cows  in  the  barn.     In  view  of  all 
these  factors,  natur  .lly,  the  War  Food  Administration  wants  to  avoid  milk  ration- 
ing 


.Who  Gets  Priorities  On  Hil>  Under  New  Or  ler?    The  milk  order  provides 
authority  for  controlling  sales?  and  deliveries  of  -milk,  not  only  to  producers 
and  distributors,  but  to  various  classes  of  purchasers  including  retail  stores, 
homes,  and  hospitals.    If  supplies  aren't  adequate  to  .meet  all  demands  you  may 
be  sure  that  the  essential  needs  will  be  not.    Hospitals,  pregnant  and  nursing 
mothers,  young  children  end  those  on  special  diets  will  be  given  priorities. 

Q-'.n  Consumers  Kelo?    Yes,  indeed.    Consumers  can  work  with  retailers  to 
ra jet  these  problems.    Consumers  can  avoid  suddenly  increasing  their  purchases 
and  use  of  milk.    They  can  take  the  best  oossiblo  care  of  milk  and  milk  products 
....get  every  bit  of  good  out  of  them.    Healthy  adults  can  be  prepared  to  out 
down  the  amount  of  milk  they  drink  if  it  seems  necessary  in  order  to  supply 
those  who'  need  it  most...   Eyery  meal  planner  should  remember  to  count  the' milk  she 
uses  in  cooking  when  she's  reckoning  hor  family's  milk  requirements.    Here's  a 
chance  for  everybody  to  cooperate  in  a  milk  conservation  program  that's  vitally 
important,,  especially  in  wartime.    You  broadcasters  can  do  a  tremendous  amount 
of  good  by  telling  the  true  facts. 

A  aTFT_FRCM  YOU  TO  THE  SCHOOL  LUNCH  PROGRAM 

Do  you  suppose  ail  your  listeners  realise  that  it's  permissible  for  each 
member  of  the  family  to  give  away  up  to  50  quarts  of  home  canned  food?  Many 
homeraakers  whose  canning  runs  into  the  hundreds  of  quarts  are  doubtless  making 
plans  aire  idy  to  bestow  some  of  the  results  of  their  labor  on  family  and  friends. 
Why  don't  you  suggest  to  your  listeners  that  part  of  this  "gift  quota"  go  to  the 
School  Lunch  program-  in  your  vicinity  and  remind  them  that  they  don't  have  to 
be  the  aa rents  of  school  children  in  order  to  participate  in  this  community 
undertaking. . .if. s  important  to  everybody  that  the  youngsters  get  plenty  of  good 
nourishing  food.  4 

A.  repent  OPA  regulation  incre*  sed  the  mounts  of  heme  and  community  canned 
food  that  can  ,be  accepted  by  a  school  lunch  program.    This  will  make  it  possible 
for  schools  to  .use  practically  unlimited  amounts  of  processed  foods  produced 
froii  fruits  and  vegetables  which  would  not  be  distributed  commercially  anyway. 
In  general,  the  requirement  is  that  they  give  up  four  points  for  every  pound  of 
canned  goods.    Ho  matter  how  much  they  receive,  however,  they  won't  be  asked  to 
surrender  t,c  the  local  ration  board  more  than  10  percent  of  their  total  allot- 
ment of  ration  points  for  any  one  food,    A  reminder  from  you  might  mean  a  let  to 
the  school  lunch  program  in  your  community**" 

KE..LTH,  nEAUTY^jUID  Tj  -IE  JUS  I jCJjVEN 

Our  1943  standard  of  beauty  is  closely  tied  up  with  health.    And  to  be 
healthy ,  we  have  to  eat  the  proper  foods  every  day.    At  the  present  time,  the 
ideal  diet  is  bnsed  on  the  Basic  Seven  food  groups,  as  set  up  by  the  War  Food  Ad- 
ministration.   According  to  the  chart,  everyone  should  eat  foods  from  each  of 
the  coven  groups  every  day.    If  you  eat  a  certain  amount  of  food  from  each  of 
these  groups  daily,  you  ',111  be  supplied  with  all  the  necessary  vitamins  and 
minerals  for  that  day.    People  who  slight  some  of  the  vitamins  are  likely  to 
around  feeling  undor-oar  all  the  time.    In  addition,  they  :ften  have  a  bad  humor, 
a  tired  feeling  and  unhealthy  skin. 


FACTS  ABOUT  FOOD  SUPPLIES 

At  exactly  three  o'clock  last  Friday  Afternoon  USDA's  crop  reporting  board 
rs leased  its  newest  report  on  various  crops  of  food*    This  report  is  based  on 
inf ornuition  furnished  by  crop  correspondents ,  field  statisticians,  and  cooperat- 
ing state  agencies,  and  will  furnish  you  with  the  last  word  for  any  scripts  you 
may  be  writing  ebout  food  prospects*    These  days  it  se  ;ius  as  though  food  is  just 
about  <:  s  inevitable  a  subject  of  conversation  as  the  v/eather  used  to  be. 

General  Corn. it ions :  accord in»  to  this  report,  indications  are  that  crop  pro- 
ducticn" aill  bo  7  percent  lower  than  last  year  ,  but  even  so,  4  percent  higher 
than  ir  any  previous  season.    Here's  a  general  picture  of  the  forecast:  the  corn 
ore     is  expected  to  be  the  second- .largest  in  23  years,  though,  it's  nearly  6  percent 
below  last  year'.s.    Record  crops  ere  expected  of  beans,  peas,  soybeans,  poanuts, 
rice,  pot-.. toe  a,  flaxseed,  and  grapes.     Large  crops  of  hay,  oats,  barley  and  grain 

sorghums  are  likely*    Average*  is  the  word  to  descries  the  prospects  for  wheat, 
rye,  cotton,  tobacco,  sweet  potatoes,  and  the  two  sugar  crops  combined.  Weather 
conditions  were  favorable  zb  crops  in  Northern  areas,  but  brought  about  a  decline 

iii  prospects  in  the  South  Central  Stct.-s.  . 

Fruit  Prospects :  Peach  production  is  slightly  higher  then  was  indicated  on 
August  1,  but  is  still  3b  percent  lower  than  last  year.     The  total  production  of 
peers  will  run  22  percent  less  then  in  1S42.    Commercial  apple  crops  will  run 
about  28  percent  smaller  than  last  yaar's  harvest.     The  outlook  for  orange  end 
lemon  crops,  based  on  conditio!?,  of  the  cro:   at  this  timo,  ±£  considerably  better 
than  last  year.     Grapefruit  prospects  are  not  quite  as  good. 

Potato  Prospects:     The  potato  situation  continued  to  improve  during  August, 
one  it  is  o  apocted  the.  1,943  crop  will  be  larger  than  -any  crop  of  record.  .  #33 
million  bush.; Is  higher  than  the  previous  record  i-n  192  b* 

Milk  Production  Down  in  August :Milk:  production  dropped  more  than  usual  in 
August,  and  was  2  percent  be  low  last  year's  for  the  same  month.     (So  a  -story  .on 
the  milk  orj:er  in  this  issue,  and  k.  st  week's  story  on  the  butter  set-aside  • ) 
A  further  drop  .can' be  .-,;:pected- curing  .he  rest  of  the  year. 

Poultry  o.no  5gg  Supply  Situation  Good;  ggg  production  s^t  an  all  time  high 
for  the  month.. .9  percent  above  August  of  19^2,  nid  40  percent  above  the  1932-41 
average.     The  figures  for  the  first  8  months  of  this  yOc.r  were.  13  percent  above 
last  ye.  r.. ..They  topped  the  10-year  average  by  43  percent.    The  notional  food 
buoget,  you!  11  remember,  allots  'to  civilians  7  out  of  every  10  eggs  produced, 
but  at  that,  the  demand  is  likely  to  exceed  the  supply. 

The  r j port  indicates  that  chicken  supplies,  for.  the  rest  of  the  ye<-  r  will  be 
considerably  greater  than  the  record  jstablishee  in  1942*  On  September  1  there 
w..ro  nearly  one-quarter  billion  chickens  less  than  3  months  old  on  farms* 

This  is  44  percent  more  xhun  a  year  ago.    Most  of  the  chickens  will  go  to 
civilians.     Turkeys ,  as  you  know,  all  are  going  to  the  Army  these  uays,  and  will 
continuo  to  do  so* until"  the  government  has  thy  10  million  pounds  which  are  t o 
supply  holiday  dinners  for  cur  men  in  uniform.     Turkey  production  is  above  avar- 
age,  but  civilians  may  get  a  little  less  this  year  than  last,  because  of  the 
larger  quantities  being  taken  by  the  military  fvrcos. 
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CiviliansGet  63  Percent  of  the  Meat:  Yi'e  go  beck  to  a  report  da,ted  August  25, 
from  the  Bureau  of  Agricultural  Economics,  for  a  prediction  about  meat.  Revised 
estimates  indicate  a  tota 1  production  in  19^3  of  24  billion  pounds,  the  largest 
on  record.       This  increase  will  come  mainly  from  pork  production,  which  is  now 
expected  ac  bo  20  percent  to  25  percent  above  last  yocr.     Don't  forget,  however, 
that  under  the  food  allocations   (that  national  food  budget  we  talked  about  in  July 
and  August  ROUND-UhS)  only  63  out  of  every  hundred  pounds  of  me-; t  will  go  to  civil 
ians.     Seventeen  of  that  100. pounds  will  go  to  the 'armed  forces,  and  the  remaining 
20  pounds  will  be  divided  between  our  allies,  the  Reel  Cross,  Territorial  Posses- 
sions and  a  little  held  for  reserve. 

A  Fair  Pictures  of  the  Food  Situation  Should  Be  Presented  s  The  foregoing  will 
give  you  the  over-all  food  picture,  and  should  help  you  to  give  your  listeners 
a  fair  estimate  of  the  amount  of  food  they  may  expect  to  have  during  the  rest 
of  1943*  '  • 


MAT '  S  III-  THE  MARKETS 


POETIAHD 

Fruits 

Thjro  are  many  good  buys  in  the  fruit  ana  vegetable  kingdom  this  week  on  the 
Portland,  market.     rrholesale  prices  of  cantaloupes,  grapes,  watermelons ,  poaches 
and  plums  are  'all  below  the  level  of  a  TceBk  ago  and  supplies  are  more  abundant. 
J.  II.  Halo  and  Elborta  variety  peaches    are  at  their  peak,  and  the  quality  will 
never  bo  better  for  canning  than  present.    The  price  of  grapes    has  been  materi- 
ally reduced  in  line  with  ceiling  orders,  and '  in  same  instances  wholesale  prices 
are  almost  fifty  percent  less  than  quotations  of  two  weeks  ago,. 

Veg  tables 

Nearly  all  vegetables  are  in  abundance,  and  prices  are  reasonable.    The  bean 
season  has- passed  the  peak  and  prices  are  likely  to  trend  higher  in  the  future. 
Pr eduction  of  corn  is  at  the  peak  and  prices  within  line  for  home  processing. 
Souash    is  now  available  at  lower  price a.     Tomatoes  are  in  the  prime  for  canning 
and  should  be  for  another  tare  or  three  weeks.     Housewives  are  urged  to  buy  their 
supply  of  tomatoes  and  can  them  as  soon  as  possible.     In  this  week's  FDA  Food 
Suggestions  vbu  will  find  same  excellent  recipes  to  offer  .housewives  a.  variety  of 
uses  fort omatoes.    The  lettuce  and  pea  markets  have  reached  new.  seasonal  levels 
as  supplies'  are  lighter  and  prices  are  higher. 

SaN  FRAICISCO 
Fruits 

The  Bay  Area  housewife  doing  her  shopping  for  fresh  fruits  and  vegetables  ; 
this  week-will  probably  find  only,  minor  price  changes,  but  should  find  some-  new 
items  being  offered  and  several  others*  no  longer  available. 
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'   '  Gr- venstein  apple?  nre  now  almost  off  the  market,  but  there  are  plentiful 
offerings  of  fall  and  Bnrly  r.-intar  varieties  with  quality  generally  g:od.  Tokay 
and  ISutte  County  Concord  grapes  are  available  at  prices  slightly  lower.  Calif- 

rnii   Bgj  chos    are  practically  off  the  m;  rket  fo-  this  season  except  for  snail 
quantities  jf  the  very  late  varieties.     Hales  and  Elbertas  from  Oragen,  Washington, 
and  Colorado  are  being  offered  at  rathe  •  high  prices.    The  Bartlett  pear  season 
is  about  over  but  supplies  are  still  available.    Good  coat-loupes  have  advanced 
slightly  in  price,  and  fi^ternolons  are  n,  little  lower. 

Vegetables 

'.'  -  -plant  is  one  )f  the  best  buys  among  the  vegetables*  at  wholesale  prices 
the  lowostt  in  two  years.    Pepoers  and  squash  continue  to  sell  at  low  prices. 
Cabbage  ana  cucunters  •      also  soiling  at  comparatively  low  prices  although 
slightly  higher  than  a  '..'001:  ago.    Lettuce  and  tomatoes  have  boon  in  p  ood  demand 
during  the  past  several  days  find  prices  are  slightly  higher  ihrn  a  ?:e  ik  ago.  Cauli- 
flower and  potato  prices  have  eased  off  slightly. 

Las  ANGELES 

Fruits 

Housewives  will  find  many  good  buys  o;~  the  Los  Angeles  Market  this  we  -k  and  are 
bein?  urged  t  >  use  as  many  fresh  fruits  and  vegetables  in  their  daily  meal  plan- 
ning as  possible. 

Fruits  recommended  for  canning  this  •  -eek  are  pears, small  Gravenstein  apples 
f  >r  sauce,  figs  ard  Cling  peaches.  Hardy  oears  are  cheap  and  i3artletts  fairly 
high.     Late  freestone  poaches  are  rather  high,  while  all  cling  varieties  are  con- 
paratively  low,     .  11  alums  ri.ro  fairly  high,  oxcapt  French  prunes.    Grape  prices 
have  recently  dropped  to  c:nf?rm  to  ceiling  prices,    apple  supplies  .nre  increas- 
ing,   ^vocados  are  in  rather  light  supply  and  hi>?h.    There  are  few  nectarines 
still  on  the  market.     Citrus  f raits  hold  around  ceiling  prices. 

4  Vegetables 

It  is  recommended  that  tomatoes  be  b  >ught  by  the  lug  for  canning,  and  now  is 
the  tine  to  be  gettin-  the  "inter's  supply  of  tomatoes  put  away.    Other  best  buys 
recommended  for  this  week  are  eggplant,         2  Trade  o-jtat^es,  Doll  p-Lpp^rs, 
Table  Queen  and  ganrna  Sqoashj  :'  .  _    grade  sweet  potatoes,  cabbage,  parsnips  and 
rhubarb,    Cauliflower"' is  high,  and  lettuce  continaes  to  hold  around  ceiling 
prices.     Celery  is  moderately  triced.    Onions  held  at  coiling  prices  with  He.  2 
grade  ouch,  lo  or  tear.  U  .  I's.     Light  receipts  of  br  ocoli  and  brussels  sprouts 
•re  coning  on  the  market.    Peas  arc  scarce  and  high.    Carrot 0  hrvo  advanced 
recently. 


STRAIGHT  TALK  ABOUT  TURKEYS 


■■  If  the  cooler  weather  of  autumn  makes  you  hanker  for  a  tacte  of  turkey • 
and'  if  you  have,  a  neighbor  or  perhaps  a  friend  in  the  country  who  raises  turkeys... 
maybe  you're  thinking  that  he  might  sell  you  a  turkey  some  day  soon.     It  certain- 
ly would  make  a  luscious  Sunday  dinner.... 

Special  occasion. . .you 'd  probably  invite  some  friends  to  enjoy  it  with  you* 
It's  a  lovely  dream. . but ' tha t ' s  just  what  it  should  remain  and  here's  why. ..we 
hope  you'll  tell  your  listeners. 

The  T.ar  Food  Administration  says  that  every  single  turkey  must  go  to  Uncle 
Sam,  for  the  shipment  overseas     to  .the  fighting  fronts,  for  the  duration  of  the 
turkey  embargo.    Until  1(3* million  pounds  are  obtained  and  that  embargo  lifted, 
it's  illegal  for  anybody  to  s'ell'toor  process  turkeys -for  vny  buyer  except  those 
au^hcirizad  by  the  Quartermaster  Corps  to  buy  turkeys  for  the  armed  forces. 

There's  a  chance,  of  course,  that  somebody  might  bring  a  turkey  to  your  back 
doer.     Remember  those  fur  scarves  they  used  to  sell  from  a  truck  in. a  side  street? 
If  anybody  offers  you  a  turkey  regardless  of  price,  Curing  the  next  month  or  so, 
you  can  be  sure  that  you're   in  contact  with  the  black  market.     You  should  not 
only  decline  the  off..r,  but  report  the  illegal  poultry  peddler  to  the  FDA  or  QMC. 

It  may  be  that  some  unscrupulous  deeler  will  put  up  the  argument  that  he  has 
only  a  few  turkeys  some  of  them  ready  for  market,  arid  not  enough  to  bother  about 
trying  to  sell  them  to  the  government.     The  thing  for  small  producers  to  do  is 
pool  their  birds  with  those  of  other  producers.,  until  they  have  a  shipment  of 
worthwhile  size  to  send  to  some  nearby  plant  that  is  processing  turkeys  for  the 
Quartermasters  Corps.     Information  about  processing  plants  can  be  obtained  from 
regional  offices  of  the  FDA,  in  At lanta,  Dallas ,  Denver,  Des  Moines,  Chicago, 
New  York,  or  San  Francisco* 

IT'S  UP  TO  CONSUMERS 


It's  up  to  consumers  to  keep  the  meat  rationing  system 'working  properly  and 
to  ao  an  effective  job  of  licking  the  black  market.     That,  in  essence  is  what 
Chester  Bowies,  OPA  General  Manager,  said  a  few  days  ago..    He  gave  assurance  that 
no  furthor^  reduction  in  meat  point  values  would    be  possible  during  September. 
You'll  remember  we  wondered  i  'bout  this  -in  the  last,  week's  Round-Up,  when  we  wrote 
a  little  story  about  the  suspension  of  slaughtering  quotas.     Mr.  Bowles  pointed 
out  that  this  does  not  mean  a  reduction  of  the  ucvernment 's  need,  nor  an  in- 
crease in  civilian  supplies ....  it  does"  mean  the  rationing  now  has  the  sole 
responsibility  for  limiting  the  civilian  use  of  meat,  so  that   the  military  and 
other  ^evornm-nt  needs  can  be  met.        .  .- 

Slaughterers  were  cautioned  c  gainst  selling  more  meat  for  civilian  use  than 
consumers  can  buy  at  the  present  point  values  and  Mr.  Bowles  also  warned  re- 
tailers ana  wholesalers  not  to  increase  their  stocks  of  meat  materially.  This 
appeal  won't  mean  anything  to  the  dishonest  dealers,  however,  if  consumers  are 
demanding  more  moat.     Mr.  Bowles  pointed  out  that  r lithe  meat  ever  and  above  the 
amount  required  to  honor  ration  coupons  has  beers  allotted  to  the  armed  forces,  and 
to  other  needs  of  the  government,     l^io  don't  believe  anybody  who  understands  this 
will  want  tc  do  anything  to  deprive  Uncle  Sam  of  the  meat  necessary  for  his 
nephews  and  nieces  in  uniform.     You  can  help  by  explaining  it  tc  your  listeners. 
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FOOD  SHOPPING '  PRO!  LEM . .....  "Cutting  off  your  nose  to  spite  your  face" 

night  be  a  good  label  to  tack  onto  those  late  weekend  shoppers.     The  unhappy 
experience  of  waiting  in  those  long  last-minute  lines  alone  should  have  con- 
vinced then  that  it's  far  wiser  to  reserve,  the  midweek  for  their  "weekend1^ 
buying  and  avert  this  unnecessary  inconvenience  for  all  concerned. 


SPEEDING  hEEF  SHIPr.E?TTS.  Wk  has  taken  further  action  to  get  that 

boneless  beef  overseas  in  a  hurry  —  this  is  one  type  of  neat  that  has  given 

the  word  "conservation^  a  new  moaning  —  in  the  form  of  shipping  space  and  costs, 

and  simplification  of  preparation. 

*    *  * 

THE  MAN  miO  Km  IS  No  need  for  broadcasters- to  scratch '  their  heads  if 

they're  stumped  by  inquiries  sometimes  sent  then  by  farm  folks  on  agricultural 
subjects ...  Just  "pass  the  buck"  to  your  county  agent,  for  he's  the  man  who  knows, 
all  right. 


CONTAINER  CONSERVATION, 


. Pring  'em  all  in,  .as  dealers  can't  obtain 


new  fruit  and  vegetable  containers. . . .  .BEESWAX  AN  ESSENTIAL  Ill'HJl  IvUTEF.I.XS. 
It  just  seems  as  if  everybody  can  do  his' part,' in  the  war  effort  —  yes,' even 

bees  are.  important  FEWER  'TUTS  TO  YOU" . . . \  .Consumers  can  take  that  quite 

literally,  too. 

*    *    *  .    .  .  ; ' . 

FDii  SUGGESTIONS  #30  It's  tomatoes  again  this  wioJ?,  and  honciak^rs  . 

will  be  wise  to  riak'j  the  most  of  this  popiilar  vegetable,  by  serving  it  "every 
day  a  different  way."  .  .  . 


US  Department  of  Agriculture 

Food  Distribution  Administration 
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FISH  IN  THE  FOOD  BUDGET 


Fish  is  the  latest  item  added  to  the  194-3  U.  S.  food  budget  (known  official- 
ly as  the  food  allocations.)    According  to  the  UFA,  approximately  65  per  cent 
of  the  over-all  fish  supply  will  be  available  to  civilians  during  the  12-month 
period  ending  June  30?  194.4- .     Consumers  will  have  more  than  4-/5  of  the  freshs 
salted  and  cured  supplies,  but  half  of  the  canned  varieties  will  go  for  direct 
war  purposes. 

Fresh  Fish:-    The  supply  of  salted  and  cured  fish  totals  147  million 
pounds — 106  million  pounds  will  go  to  U.  S.  consumers.     Approximately  4-0  million 
pounds  will  be  exported  to  our  territories. 

Canned  Fish;-    There  are  expected  to  be  approximately  72£  million  pounds 
of  canned  fish  this  year.     This  is  a  14.  per  cent  drop  from  last  year's  supply. 

Canned  fish  is  regarded  as  an  important  fighting  food  thus,  the  armed  forces 

will  get  103  million  pounds.     Almost  34-0  million  pounds  are  to  be  made- available 
to  U.  S.  civilians,  and  the  rest  to  U.  S.  territories  and  our  allies. 

Some  of  you  no  doubt  know  that  there  are  several  causes  for  the  smaller 
supply  of  fresh  fish  this  year.    First,  the  government  purchases  are  larger 
because  of  the  increased  size  of  the  armed  forces.    Also,  the  reserve  supply  in 
freezing  establishments  is  less    than  three- fourths  of  the  quantity  at  this  time 
last  year.     A  third  reason  is  that  many  large  fishing  vessels  have  been  requi- 
sitioned for  military  purposes. 

ABSENTEEISM  VS.  FOOD  SHOPPING 


We  hope  many  of  you  heard  the  broadcast  Sunday  afternoon,  September  12 
(Mutual  3i 30-^:00)  from  the  front  lawn  of  the  home  of  Governor  Edison  of  New 
Jersey  and  from  Washington.     It  was  so  interesting  that  we  want  to  pass  on  to 
you  the  ideas  expressed,  in  case  you  missed  it.    The  problems  of  absenteeism 
were  presented,  including  the  difficulties  of  transportation,  child  care,  check- 
cashing  and  shopping.     Governor  Edison  opened  the  discussion  and  there  were 
several  other  distinguished  speakers  including  Roy  F. ■ Hcndrickson,  Director  of 
Food  Distribution.     Particularly  interesting  were  the  comments  of  several  war 
workers  who  presented  their  side  of  the  case,  and  the  explanations  offered  by 
representatives  of  some  of  the  companies  about  whose  services  workers  are  complain- 
ing. 

Both  Sides  of  the  Food  Shopping  Problem;-    The  matter  of  food  shopping  is 
one  on  which  we've  written  in  Round-Up  fairly  recently,  you'll  remember,  so  we 
were  especially  interested  in  that  portion  of  the  broadcast.     One  of  the  speakers 
was  a  woman  who  works  as  cashier  in  a  food  store.    She  said  she  considers  her  job 
just  as  important  a  war  activity  as  any  other.    That,  incidentally,  is  an 
attitude  which  it  would  be  well  for  more  store  workers  to  have.  Broadcasters 
might  help  to  develop  it  by  pointing  out  how  necessary  this  type  of  work  redly 
is.     Another  speaker  was  a  man  who  runs  a  grocery  store  of  his  own,  and  he  said 
customers  complain  because  his  store  isn't  open  at  all  hours,  so  that  they'll 
have  plenty  of  time  to  shop,  no  matter  what  shift  they  work.     He  pointed  out, 
however,  that  even  in  instances  where  a  woman  has  stayed  at  home  from  work  in 
order  to  do  her  shopping  early,  she  hasn't  found  what  she  wants. 
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+  v  +  nirtirubr  area  to  moot  the 

This  is  because  not  enough  food  was  cf»^  jnto  ^at  par  ^  food 

demand.  That,  of  course,  brought  up  another  P^lem  g  ^  lfltioR. 
tribution  and  the  efforts  being  made  to  keep  pace  wi 

+o  Hnmpmakers:-    Mr.  Hendrickson  was  the 
Her^ickj^^^  conments  on  the  food  shop- 

speaker  on  this  particular  subject,  and  here  are  nis 


ping  problem. 


"To  help  the  rotailer'ead  ^^^^U^  ono'early 
going  to  retail  stores  each  week  be  ^Y^^^^^Sotar  vdll  bo  just  as 
and  the  other  late  in  the-  week     By  doing  *^  '  ^^ouW-.if  she  waited  until 


and  tne  ox,noi-  — -  -      -       ,«      j  ir 

able  to  get  her  supplies  on  Monday  or  Tuesday, 

Friday  or  Saturday. 


•    '  4.    +      Tf  r-t'dlers  arc  to  reduce 

-This  buying  early  in  the  week ^^X^M±ont  and  store  facili- 
waste  and  make  the  best  use  of  ^f'/^^iraotioe  of  buying  nearly  three- 
ties,  then  homomakers  must  get  T^f^^'^f^lS  week.    Perhaps  we  need 
fifths    of  their  entire  supply ■ of  .oou  at  the  end  Wednesday  after- 

R  mid-week  "week-end".  If  the  ^l^^f^oughout  the  week,  we  believe 
noon  and  if  prices  advertised  w^.^/^L*f  ™*  or  three  .days'  .supply  of 
shoppers  would  quickly  adopt  a  habit  of  ,  g      ly  before  the  end 

food  on  Monday  or  Tuesday,  and  again  two  or  throe  aay 


of  the  week. 


-If  homemekere  ,ill  do  norc  of  their  ^eppin^arlier  irathc 

those  who  can  t^"^lZuZ  and  reduee  the 

shopping- they  Will  mate,  i,  1.^  h eipw  c  pl^ts". 
number  of  working  days  missed  fey  employees  ol  our  war  j 

j       i  f,-ntimit'  ursine  homemakers  to 

no  hope  you'll  keep  up  your  good  ^'t^^^over  the  week, 
do  their  food  shopping  early  m  the  day,  ana  ^  &p 

RPBRDTWG  BEEF  SHIPMENTS  OVERSEAS 

Apropos  of  the  boneless  beef  story  in  the  September J^^^^ 
Round-Up,  the  VJFA  announced  that  shipments  ^^°a™ £°  '  0f  the  beef  that 
are  expected  to  be  further  speeded  up  by  ™  to  sot  nside  for 

slaughterers  operating  under  Federal  inspect  on  ^^g^oX.^  beef.  The 
government  use,  SO  per  cent  must  be  in  the  f orm  ol  £  offices,  or  the 

beef  may  be  delivered  in  ^^f/'^^^Z^  concerns  under  extract 
same  amount  of  carcass  beef- -may  be  delivered  t :  oomr  g 

to  tho  armed  forces. 

U  n.wnp  larger  Quantities  a£  this  typo  of  meat 
This  is  for  the  purpose  of  racking  larger  qu^n  important 
nore  immediately  available  to  military  channels        Bor^ess  Do-  sinplifios 
because  it  saves  shipping  space,  shipping  costs,  eliminates 
preparation. 

THE  MAN  YmO  KNOWS — 

You  probably  have  received,  frf  tine  t.  "ne  inquiries  o»  a  variety  of 
agricultural  subjects  fron  experienced  ns  well  coitions  in 

a  good  reply  night  ho,  "ask  your  eounty  agent.      Ho  Blows  rnrmng 
your  locality." 


-  L  ~ 


'Perhaps 'the  answers  to  the  following  questions  will  help  to  clarify  the 
place"  of  "Mr.  G.  A." 'in  the  local  agricultural  situation. 

Who  Is  the  County  Agent?    He  is  an  employee  of  his  county,  the  State 
Agricultural  College,  and' the  U.  S.  Department  of '  Agriculture.    He  usually  lives 
at  the  county  seat. ..knows  the  farm  people  and  farming  in  his  county  thoroughly., 
knows  the  scientific  resources  of  the  State  College  and  the  USDA  intimately  and'-' 
how  to  adapt  for  local  use  those  that  fit  into  the  farming  of  his  county.  He 
works  with  every  research,  regulatory  service  and  action  agency  affecting  agri- 
culture.    He  is  an  extension  educator. 

Who  Decides  What  He  Shall  Do?-   His  employers,  mentioned  above.  Most 
counties  have  a    program-making  body  composed  of  farmers.    With  their  county 
agent,  they  talk  over  farming  problems  of  the  county.     Together  they  work  out 
a  program  of  extension  work  that  will  bring  to  the  farmers,  the  findings  of 
scientific  research  that  bear  on  their  problems  and  acquaint  them  also  with 
the  provisions  of  national  agricultural  measures  and  how' to  use  them. 

How  Can  He  Cover  So  Many  Farms?    Yes,  it's  a  problem  to  cover  a 'whole 
county  which  may  have  from  one  thousand  to  several  thousand  farms.     But  the 
County  Agent  does  it  through  educational  work  with  the.  aid  of  volunteer  leaders, 
community  and  neighborhood  - —  and  through  demonstrations. of  better  methods  by 
farmers  who  volunteer  to  carry  out  new  ideas  on  their  own  farms  for  neighbors 
and  others  to  observe. 

What  About  Farm  Women?    Two- thirds  of  the  counties ; employ  a  woman  as 
Home  Demonstration  Agent  to  work  with  rural  homemakers' in  the  same  manner  the 
county  agent  works  with  farmers. 

'  And  the  Farm  Boys  and  Girls?    They  share  In  extension  programs  through  the 
U— H  clubs  conducted  by  county  agricultural  and  home  demonstration  agents,  assis- 
tant agents,  or  in  a  number  of  counties,  county  4--H  club  agents. 

Next  week  we'll  answer  some  questions  we've  heard  about  the  work  of  the 
home  demonstration  agent. . 

LATEST  FOOD.  DjSTRIF  UTION  ORDERS- 

FDO  #30           Concord  Grapes:-    The  WFA  has  taken  action  to  assure  plenty 

of  concord  type  grapes  for  jams,  jellies  and  fruit  butters.     This  is  all  part 
of  the  plan  to  make  bread  a  more  attractive 'food  for  civilians  by  providing 
ample  supplies  of  delicious  spreads.     FDO  20,  effective  September  20,  restricts 
the  sale  of  these  grapes  as  fresh  fruit  in  the  five  heavy  commercial  producing 
regions,  so  that  there  will  be  good -supplies  of  processed  grapes  for  the  manu- 
facture of  the  bread  spreads.     Concord-type  grapes  ordinarily ' are  used  largely 
for  this  purpose,  but  with  the  short '  crops  of  many,  fruits  this/year,  the  WFA-..: 
thought  it  wise  to  make  sure  that  these  grapes  were  not  diverted  away  from 'this 
important  use.     The  restricted  areas  are  designated  counties  in  Mew  York, 
Pennsylvania,  Ohio,  Michigan  and  Washington. 

FDO  #81  Oil  of  Peppermint;-    Peppermint  ;il  is  an  essential  ingredient  in 
both  food -preparations  and  pharmaceuticals,  including , menthol.  . . Since  the :  supply 
is  now  limited,  the  WFA  has  taken  action    to  assure  a  fair- distribution.  Oil 
of  peppermint  is  the  volatile  oil  distilled  from  the  peppermint  plant. 
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Most  of  the  menthol  formerly  used  in  this  country  was  inported  from  Japan.  Since 
the  war,  American  farmers  have  tried  to  increase  the  production  of  oil  of  pepper- 
mint to  meet  the  increased  requirements.    Unfavorable  weather  conditions,  how- 
ever, have  resulted  in  a  short  supply,  thus  making  it  necessary  to  control  our 
limited  resources.    All  persons  who  now  own,  control,  or  have  in  their  possess- 
ion oil  of  peppermint,  .-.re  required  to  set  aside  100  per  cent  of  their  holdings 
for  Government  action.    FDO  #81,  effective  September  13,  requires  thin.  Host 
of  the  domestic  supply  of  this  oil  cones  from  Michigan,  Indiana,  Qhio,  &  lifornia 
and  Oregon, 

HEAT  GRADE  LABELING  TO  CONTINUE 

Maybe  you've  heard  that  there  may  be  a  change  in  the  grade  labeling  of 
moats  by  Department  of  Agriculture  inspectors.    Well,  it's  one  of  those  rumors 
which  has  been  spiked.    On  September  lAth,  the  Office  of  Economic  Stabilization 
authorized  OPA  to  enforce  grading  and  grade  labeling  of  meats.    In  giving  OPA 
authority  to  act  as  an  enforcement  agency,  OES  also  gave  it  power  to  make  sur- 
veys and  investigations  to  issue  interpretations  and  to  bring  any  actions  it  may 
consider  necessary.    Prosecutions  for  violation  of  the  regulation  will  be  con- 
ducted by  the  Department  of  Justice,  OES  announced. 

Fred  Vinson,  Director  of  Economic  Stabilization,  has  declared  that  grade 
labeling  is  essential  to  enforcement  of  OPA  orico  ceilings  on  neat.    He  has 
directed  that  all  beef,  veal,  lamb  and  mutton  be  graded  by  Federal  Inspectors 
according  to  uniform  USDA  standards, 

CONTAINER  CONSERVATION 


The  UFA  urges  a  drive  t)  keep  fruit  and  vegetable  containers  in  circula- 
tion.   Ask  your  listeners  who  buy  in  quantity  t:  return  the  empty  crates,  hampers, 
boxes  and  baskets  to  their  dealers,  who  can  then  re-distribute  then  to  growers 
and  packers.    Fone  dealers  may  be  willing  to.  buy  them  back,  so  perhaps  they'll 
prove  to  bo  a  source  of  revenue.    New  containers  are  not  being  produced  in  normal 
quantities,  you  know,  because  of  wartime  needs  if  materials  going  int3  then.  Re- 
turning containers  certainly  should  be  regarded  as  a  patri  >tic  service. 

BEESYLJC  Ai:  ESSJjNTIAL  IN  T.7.J:  i^TERLjlS 

Speaking  of  conservation. .  .Did  you  know  that  beekeepers  are  urged  by  I7FA 
to  s'\ve  every  possible  ounce  of  beeswax?  It  goes  into  many  war  products. .  .forms 
a  protective  coating  for  shells,  machinery,  even  for  fighting  planes... is  better 
than  paraffin  f:r  waterproofing  canvas. i.is  useful  in  dental  work. ..and  has  an 
important  place  in  crxioufloge  nako-up  used  by  rangers  and  commandos.  The  prin- 
cipal use  of  beeswax  is  for  cosmetics  for  the  feminine  face,  of  course,  but  it's 
interesting  to  note  how  wartime  uses  are  coming  to  the  fore. 

FEWER  "NUTS  TO  YOU"  .THIS  F..LL 

The  average  American  will  eat  only  about  a -pound  of  nut' meats  this  year, 
instead  of  the  pound  and  a  third  he. ate  before  the  war,  according  to  USDA  esti- 
mates.   Maybe  you've  heard  that  the  nut  trees  in  this  country  are  producing  large 
crops  of  walnuts,  pecans,  and  filberts,-  but  not  quite  as  many  almonds  as  last 
year.    The  -almonds  and  walnuts  which  used  to  come  from  Asia  and  Europe  are  war- 
time casualties.    And  there  are  fewer  cashews  from  India  and  Brazil  nuts  from 
South  America, 


:  :  .  WHAT '  S.  IN  THE  MARKETS 
PORTLAND 

Fruits 

The  peach  season  is  past  the  peak,  and  a  warning  should  be  issued  to 
housewives  who  have  not  done  their  canning  to  do  so  at  once.     A' peach  that  is 
slightly  firm  is  best  for  canning.     "Cantaloup  are  very  reasonable  and  in 
abundance  compared  with  the  earlier  season.    Watermelons  are  also  lower  in.  price 
and  there  are  casabas ,  honeydews,  i ce  cream  and  Santa  Claus  melons  to  be  had, 
all  of  which  are  selling  for  reasonable  prices. 

Vegetables 

.■Tomatoes  are  not  arriving  on  the  market  in  the  volume  at  first  expected 
and  adverse  weather  may  shorten  the  crop,  so  again  home-canners  are  urged  to 
get  their  tomatoes  at  this  time  while  the  quality  is  good  and  the  price  reason- 
able.    Local  lettuce  is  very  scarce  and  the  stock  being  imported  from  California 
will  be  a  little  higher.     Celery  is  still  selling  at  moderate  prices.  Early 
fall  shipments  of  peas  are  arriving.     Potatoes  are  plentiful  but -onions  are  ■ 
scarce.     Plenty  of  squash  of,  various  .types  can  be  had  at  low  cost.    There  are 
ample  supplies  of  bunched  carrots  and  beets .     In  fact,  most  vegetables  fire 
selling  at  low  cost, 

SAN  FRANCISCO  .  '  '. 

Fruits 

Pears  and  plums  have  advanced  in  price  this  week.     The  Bartlett  pear 
season  is  nearing  its  close  and  plums  and  fresh  prunes  are  just  about  off  the 
market.    'Oranges  advanced  slightly  and  are  now  selling  at  or  just  under  the 
coiling  established  by  the  OPA.     Cantaloups  advanced  rather  sharply. but  water- 
melons are  a  little  lower  and  there  has  been  almost  no  change  in  prices  of  other, 
types  of' melons.     Grapes  are  plentiful  and  are  selling  just  slightly  under  last 
weekfe"  figures.     Peaches  are  still  rather  high  priced  but  are  a  little .lower 
than  a  week  ago.  .  .  '  .• 

t     :  "  J  ■  •  - 

Vegetables  •  - 

Tomato  prices  have'  declined  and  housewives  who  have  not  taken  advantage 
of  canning'  them  should  do  so  within  the  next  few  days'.     Prices  of  cauliflower 
have  also  declined  slightly.    Very  slight  reductions  have  occurred  in  prices 
for  potatoes ,  onions  and  peppers .     Squash,  artichokes ,  cabbage'j  celery  and 
eggplant  are  a  little  higher  than  'they  were  a  week  ago. 

"  LOS  ANGELES 

Fruits 

Pears  and  peaches  are  both  on  the  market  to  be  canned  now.  '  Cantaloupes, 
continue  to  hold  steady  on  the  market.     Good  watermelons  are  available.  Other 
melons  on  the  market  are  C  a  s  abas ,  ■ ',  Per  s  i  ans ,  Hnneydews  and  Cr  ens  haws .  Apple 
varieties  available,  at  this  time  are  Bellf lower ,  Delicious,  Jonathans,  and 
Winter  Bananas.     Supplies  of  plums  are  lighter.     Italian  prunes  from  the  North- 
west ,  ^ojnegr^uiates;  and  raspberries  have  started  to  arrive.    Brunswick  figs  and 
avocados  are  high.     The  price  of  citrus  fruits  is  generally  unchanged.  Grape 
'prices  after  dropping  to  ceiling  prices .  have  held  about  steady,  with  numerous'  ' 
varieties  available.     Pears  are  scarce  and -high. 
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Vegetableg 

Tomatoes  have  advanced  slightly  in  price  as  compared  with  a  week  ago, 
but  are  still  right  for  canning.    Best  onions  and  potatoes  sell  around  ceiling 
prices.    Spanish  onions  and  new  crop  artichokes  have  started  to  arrive.  Cucum- 
bers have  started  to  advance.     Cauliflower  and  asparagus  are  rather  high. 
Lettuce  sells  around  ceiling  prices.    Snap  beans  have  advanced  in  price.  Sweet 
potatoes  have  reached  a  more  inviting  price  range. 


APPLE  fl^KETJN^J^GR/Jl 

Our  apple  crop  is  also  doing  its  part  for  war.    TUFA  and  OPA 

have  announced  a  joint  marketing  program           includes  price  ceilings  for  fresh 

apples  and  apple  products,  and  limitations  of  apples  for  fresh  market  use. 

The  program  is  designed  to  help  secure  processed  apples  for  military 

use           and  to  maintain  reasonable  prices  to  consumers.     Shipment  of  low  grade 

apples  from  designated  areas  will  be  controlled  by  FDA  orders.  The  commercial 
crop  for  this  year  is  estimated  at  23  percent  smaller  than  in  194.2. 

OPA  has  indicated  it  plans  to  set  price  ceilings  for  fresh  apples  which 
will  fix  the  national  retail  average  at  approximately  nine  cents  a  pound. 

TOMATOES. ..AND  MORE  TOMATOES 


Broadcasters  can't  mention  the  word  "tomatoes"  too  often  during  the 
next  few  weeks  —  for  tomatoes  are  an  ultra-perishable  food  as  most  of  us  know 
from  past  experience.     And  they're  ultra-precious  too,  in  terms  of  food  value 
and  blue  ration  points. 

With  transportation  facilities  loaded  to  the  hilt  with  war  production 
goods  and  war  ammunition  of  every  kind,  we'll  all  have  to  help  in  the  marketing 
of  this  crop  in  localities  where  it's  produced. 

The  tomato  is  America's  contribution  to  the  world.    Early  explorers 
carried  it  back  to  Europe  with  other  "nuggets  of  gold".     Gold  indeed  for  good 
supply  of  canned  tomatoes  on  the  pantry  shelf  will  insure  good  health  for  the 
family  this  winter. 

The  tomato  was  eaten  in  Europe  before  it  was  tried  her?.    They  were 
grown  in  Italy  three  centuries  before  coming  back  to  America  to  grow  as  a  food 
and  as  early  in  1583  a  Netherlands  herbalist  mentions    it  as  an  edible  vege- 
table . 

Years  ago  tomatoes  were  considered  unfit  as  a  food.    Today  they  are 

valuable  in  the  diet           a  good  source  of  Vitamin  C  and  A.    Two  cups  of  tomato 

juice  or  one  cup  fairly  thick  with  pulp  will  furnish  all  the  day's  requirements 
for  the  essential    Vitamin  C. 
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••  ■    .■  ^NUTRITION  FOR  YOU"  AUTHOR  ON  RADIO 

Dr.  Tlalter  Wilkins,  Surgeon,     U.  S..  Public  Health  Service,  now  detailed 
to  FDA's  Nutrition  and  Food  Conservation  Branch  at  Washington,  D.  C,  will  be 
on  NBC's  Consumer  Tine  program  September  25,  hoard  over  the  red  network  at 
9 : 15  a.m.  PWT. 

Dr.  Wilkins  was  out  on  the  Pacific  Coast  recently'  with  M.  L.  Wilson, 
National  Nutrition  program  leader.     You'll  remember  we  covered  Dr.  Wilkin's 

visit  in  our  August  21st  issue  in  the  article  "Know  Your  Groceries"    and 

offered  you  a  copy  of  his  "Nutrition  For  You"  booklet,  which  tells  the  story 
of  our  newer  knowledge  of  nutrition  in  simple,  practical  style  for  easy  read- 
ing by  Mr.  and  Mrs.  Average  American. 

If  you  haven't  requested  your  copy,  we  still  have  some  left.  Just 
address  your  request  to  Marketing  Reports  Division,  FDA,  821  Market  Street, 
San    Francisco  3,  California. 

ENCLOSED  WITH  THIS  JTSSUE 

Speaking  of  nutrition  in  simple  terms,  you  broadcasters  nay  find  the 
enclosed  "Vitamin  Values  of  Foods  in  Common  Measures"  helpful  in  telling  your 
listeners,  how  much  food  value  they'll  receive  from  a  given  serving  of  tomatoes, 
beef'  or  be„ans.,  • 


PACIFIC  REGION  FDA  FOOD  SUGGESTIONS  #30 


When  hcmemakers  have  their  cupboards  well- 
stocked  with,  .jars  of  canned  whole  tomatoes 
and  canned  torrato  juice,  then  it  s  tiire  for 
them  to  turn  the  extras  into  relishes,  pre- 
serves and  catsup.     All  will  add  color  and 
zest  to  winter  meals,  and  nourishment,  too* 


MISCELLANEOUS  TOMATO 1  RECIPES 


Green  Tomato  Marmalade 

Wash  green  tomatoes,  trim  and  cut  into 
small  pieces  or  slices.     To  4  pounds 
of  the  prepared  tomatoes  allow  'd  pounds 
of  sugar,  one-half  teaspoon  of  salt, 
and  5  lemons.    Remove  the  peel  of  the 
lemons,  cut  it  into  thin  slices,  and 
boil  for  5  minutes  in  1  cup  of  water. 
Discard  the  water  and  repeat  the  par- 
boiling if  the  bitter  flavor  in  the 
rind  is  not  desired.     Slice  the  lemon 
pulp  and  remove  the  seeds.  Combine 
the  tomatoes,  sugar,  salt,  sliced  lem- 
on, and  drained  peel.     Heat  slowly  and 
stir  until  the  sugar  is  dissolved. 
Continue  stirring  and  boil  for  1  hour, 
or  until  the  mixture  is  somewhat  thick 
and  the  fruit  clear.     Pour  at  once  into 
hot  sterilized  jars  and  seal. 

Sliced  Green  Tomato  Pickle 


g  gallon  sliced        2  T.  celery  seed 
green  tomatoes     1  lb.  brown  sugar 

1  pt.  onions,  sliced    g  T.  allspice 

1  t*  ground  black      h  T.  cloves 
pepper  J  c.  salt 

1  small  red  pepper    3  T.  white  mustard 

seed 

Sprinkle  sliced  tomatoes  and  s  liced 
onion  with  salt.     Let  stand  4  hours  in 
separate  bowls.     Place  each  in  a  thin 
muslin  bag  and  squeeze  gently  until 
juice  is  removed.    When  ingredients  are 
prepared  place  in  porcelain  kettle, 
mixing  with  them  tho  mustard  and  celery 
seed,  sugar,  and  pepper.     Cover  with 
good  vinegar  (lvr  pint),  to  which  the 
spices  tied  in  a  bag  have  been  added. 
Boil  slowly  until  quite  soft  and  tender. 
This  pickle  is  not  good  if  removed 
from  the  fire  before  the  tomatoes  are 
tender.    After  cooking,  pour  into  jars 


and  seal  while  hot.     Be'  careful  to  use  a 
liberal  amount  of  the  vinegar  in  which 
pickle  was  oooked  when  packing. 


Uncooked  Relish 


qts.  tomatoes 
med.  onions 
mod.  sweet  rod 

peppers 
c.  sugar 

qt.  cider  vinegar 


1-g  t.  cayenne  pepper 


3/4  c.  salt 

IT.  ground  pepper 

1  t.  ground 

cinnamon 
lg  t.  ground 

cloves 
1  small  bunch 
.celery 


Peel  and  chop  _ tomatoes  •    Remove  seeds 
and  core  from  green  peppers,  chop..  Peel 
and  chop  onions  §  chop  celery.  Mix 
tomatoes,  celery,  onions,  and  peppers 
with  salt  and  let  stand  overnight.  Drain 
add  spices  and  other  ingredients  and  mix 
well*    Pack  in  hot  sterilized  jars. 

Pickled  Tomatoes 


Small  red  and  yellow  tomatoes  may  be 
pickled  without  cooking.    Use  only  sound 
tomatoes.    Wash  and  dry  them;  pack  into 
clean,  cold  jars.     Pour  over  the  toma- 
toes sufficient  cold  vinegar  to  fill  the 
jar.     The  best  results  are  obtained  by 
using  white  vinegar  although  cider  vine- 
gar may  be  used.     Those  tomatoes  are 
suitable  for  salads  or  sauces  where  there 
is  no  objection  to  the  acid  flavor. 


Spiced  Green  Tomatoes 

Five  pounds  small  green  tomatoes  or 
larger  tomatoes  sliced  medium  thick, 
3  pounds  white  sugar,  1  pint  vinegar, 
2-3  sticks  cinnamon,  1  tablespoon 
white  mustard  seed,  1  teaspoon  whole . 
allspice,  1  teaspoon  whole  cloves. 
Yfesh  tomatoes,  but  do  not  peel  them. 
If  small  tomatoes  are  used  prick  them 
slightly.  .  Combine  the  sugar,,  vinegar, 
and  spices;  bring  the  mixture  to  the 
boiling  point  and  pour  it  over  the 
tomatcses.     Let  them  stand  overnight 
or  several  hours.     Drain  off  the  li- 
quid and  cock  it  until  it  coats  a 

spoon.     Add  tho  tomatoes  and  cook 
them  until  they  arc  clear.     Seal  in 
hot  sterilized  jars. 


T  oma  t  o .  a  nd  Apple  Re  1  i  sh 

Two  quarts  ripe  tomatoes  peeled  and 
chopped,  1  cup  white  onion  chopped,  2 
med-sizod  greon  peppers  chopped,  1-gr 
c.  vinegar,  2  T.  white  mustard  seed,  1 
rtablespoon,-whorle  cinnamon,  1  cup  celery 
sliced,  1  pint  tart  apple  dizud,  2 
med-sized  red  peppers,  2  3/4  cups. sugar, 
-?r  tablespoon  whole  cloves,  1  teble'spoon 
salt.     Combine  all-  ingredients  and  cook 
rapidly  until  mixture  is  thick  and  clear. 
Seal  in  hot  sterilized  jars. 


Source  of  Material 

Parmer sM  'Bulletin  No.  1800 
Exten-sioti"'Bulletin,  North  Carolina 
Bulletin  No.-  128,  Virginia 
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^JHIS_ISTUE 

OUR  BIG  FOOD  DRIVE. ...  Bringing  the  nation's  food  picture  into  the  hone 
of  every  American  family  is,  in  short,  the  objective  of  the  Food  Fights  for 
Freedom  campaign  which  gets  underway  in  October  sometime. .. .Community  groups 
will  be  the  spearheads ....  And  of  course,  broadcasters  will  play  a  great  part 
in  helping  their  listeners  to  understand  the  vital  role  food  is  playing  in  our 
war  effort  

SOYA  FOODS  CN  OUR  GROCERY  SHELVES  And  along  with  thorn,  help  from  the 

Bureau. of  Human  Nutrition  and  Home  Economics  on. how  to  use  then  in  daily  cook- 
ing. .. .Broadcasters  will  receive  copier  of  new  materials  on  soya  products  as 
soon  as  we  receive  then  in  the  regional  off ice... and  that  should  be  sometime 
in  late  October. 

A' HEW  RATION  BOOK  No.  U  And  it  means  back  to  school  again,  as  OPA 

won't  have  tine  to  do  the  distribution  job  through  the  mails... this  issue 
contains  a  description  which  should  helo  you.  to  give  listeners  all  the  angles. 

fflORE  GLASS,  LESS  TIN  And  many  honemakers  like  to  see  those  shelves 

of  glassed  fruit  in  the  food  store... for  one  thing,  they  can  see  what  they're 
buying.  ...but  mainly,  they  know  that  .food  processors  arc  freeing  tin  for  more 
direct' needs. ..  .Even  so,  the  conversion  is  difficult... 

RURAL  H0I1EIUKERS'  POLLYANA  In  more  ways  than  one,  the  county  home 

demonstration  is  the  guiding  light  for  our  rural  women  when  it  cones  to 
problems  of  homemaking. . . And  broadcasters  will  find  her  a  reservoir  of  accurate 
information  about  nutrition,  food  conservation,  meal  planning  and  the  multi- 
tudinous other  activities  relating  to  homemaking  .with  emphasis  on  local  appli- 
cation. 

WHAT  TO  PUT  IN  THE  LUNCH  BOX?  And  with  the  children  returning  to  school, 

it's  just  that  many  more  sandwiches  to  fill. ..  .However,  urge  homonaktjrs  not 
to  stop  at  sandwiches,  but  to  give  their  "lunch-packers",  big  and  little,  as 
much  nourishment  as  if  they  were  sitting  down  to  the  table  at  hone. 

a  a  * 


US  Department  of  Agriculture 

food  DistribuHon  Administration 
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MORE  FACTS  AFOU_T_THE  FOO^TO^_^Qiy?R^DOill  CAMPAIg!! 

You  may  as  well  become  familiar  with  the  slogan  "Food  Fights  for  Freedom". . . 
For  the  next  two  months  you're  going  to  hear  and  see  a  lot  of  it.        In  the  August 
28th  issue  of  Fiadio  Round-Up  we  told  you  about  the  plans  then  being  made.     It  may 
be  that  your  own  community  is  already  doing  something  about  it..... The  goal  of 
the  campaign  is  "An  active  committee  in  every  community." 

A  community  mobilization  handbook  is  going  out  to  the  people  who  are 
organizing  local  committees.     The  object  of  these  committees  will  be  to  enlist 
every  home,  and  every  member  of  the  family,  in  the  campaign,     You  might  tell  your 
listeners  to  be  expecting  a  call,  perhaps  from  a  friend  or  neighbor,  who'll  be 
representing  the  local  committee.     The  plan  is  to  pay  a  personal  call  at  every 
single  home,  to  explain  the  purposes  of  the  campaign,  and  to  answer  all  kinds  of 
questions.    The  caller  will  have  a  quiz  sheet  to  leave  with  the  family,  designed 
to  cover  the  questions  most  frequently  asked  about  food. 

If  every  homemaker  can  be  enrolled  as  a  food  fighter  for  freedom,  there's 
no  doubt  that  every  one  of  them  will  follow  the  slogan  of  the  Campaign. .. .Produce 
and  Conserve. ..  .Share  and  Play  Square. 

"SOYA  gJjCJPJ!  Oil  TrE_WAY^ 

It's  likely  that  we'll  soon  be  finding  soya  products  on  the  shelves  of 
our  grocery  store.     The  bureau  of  Human  Nutrition  and  Home  Economics  has  for  some 
time  been  making  tests  so  they'll  bo  able  to  provide  helpful  information  concern- 
ing these  products.  About  1500  of  these  tests  have  been  made.     Later  this  fall  a 
folder  of  recipes    will  be  published,  telling  homemaker s  how  to  use  soya  flour 
and  grits. .. .We' 11  see  that  you  get  a  copy. 

Soya  flour  and  .grits  will  soon  be  served  in  soup  powders,  macaroni,  break- 
fast cereals  and  pancake  mixes.    Attractive  small  packages  of  soya  grits  and 
flour  will  be  sold  for  homo  use,  not  as  substitutes  for  wheat  flour,  but  as  pro- 
tein fortifiers  in  bread,  cakes,  pancakes,  meat  loaves,  and  other  homemade  stand- 
bys.     The  main  thing  to  remember  in  preparing  any  food  made  with  soya  is  to  follow 
the  recipes  given  for  that  particular  soya  product. 

Mr.  Don  Payne,  Chief  Soya  Products  Section,  Food  Distribution  Administration, 
was  asked  in  a  recent  broadcast,  "Will  housewives  really  benefit  by  using  more 
soybeans  and  soya  combinations?"    Mr.  Payne  replied,  "Hot  only  housewives,  but 
their  hard-working  husbands  and  their  growing  children.    Soya  products  are  natural- 
ly packed  with  high  quality  protein.     Adults  need  lots  of  protein  to  keep  their 
muscles  ana  tissues  in  top  working  order.     Children  need  protein  for  growth. 
Soya  flour  contains  the  highest  percentage  of  high  quality  protein  of  any  food 
available  —  that  is,  any  food  available  in  large  quantities ... .And  those  days 
when  we  all  have  to  watch  our  food  budget,  it's  a  low  cost  source  of  protein." 
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WAR  RATIO?!  POCK  U  CASTS  ITS^SjUDQff 

You'll  be.       going  back  to  school  for  War  Ration  Poo1:  U.    OPA  announces 
they've  called  on  the  schools  again  to  distribute  the  newest  ration  book,  because 
there  isn't  enough  tine  between  the  completion  of  the  task  of  mailing  book  3  and 
the  date  when  Bool:  U  will  come  into  use  to  organize  the  facilities  for  handling 
applications  by  nail.     During  the  last  ten  days  of  October,  Book  4-  will  be  distri- 
buted to  more  than  120  million  persons.    Time  and  places  will  be  announced  locally. 
You  can  be  of  assistance  by  making  this  announcement  from  time  to  time  during  the 
month  of  October,  as  we'll  start  using  the  book  in  November  and  it's  important 
for  everyone  to  have  a  copy. 

.  Statist! eg  or.  War  Ration  Book  J+t    It  will  last  at  least  96  woeks.    It  has 
8  pages,  containing  a  t.:>tal  of  stamps. 

All  stamps  are  the  small  size  used  for  the  first  time  in  book  3- 

Colors  of  the  stamps  are  blue,  red,  green  and  black. 

There  are  96  point  stamps  in  each  color,  blue,  red  and  green.    The  green  • 
stamps  will  be  used  on  a  carry  over  basis,  in  connection  with  the  blue  processed 
foods  stamps,  in  much  the  way  that  the  brown  stamps  in  book  3  arc  now  being  Used 
for  moats,  fats,  and  cheese..   There  are  96  unit  stamps  printed  in  black  ink.  72 
of  these  are  marked  "spare"  and  they  can  be  used  in  case  additional  ration  stamps 
art;  needed  for  any  programs.     12  of  the  black  printed  stamps  are  marked  "sugar" 
and  the  other  12  "coffee".    Since  coffee  is  no  longer  rationed,  these  12  stamps 
also  can  be  used  as  spares.    You  might  like  to  explain  that  since  the  plates' for 
Book  U  have  been  made  and  printing  started  before  coffee  was  removed  from  ration- 
ing, it  was  decided  to  let  these  go  through.    Changing  the  design  would  have 
meant  delay,,  expense,  and  a  waste  of  materials. 

Red  and  blue  tokens  will  be  issued  to. use  as  change  for  red  and  blue  stamps 
and  buying  meats,  fats,  and  rationed  dairy  products,  and  processed  foods,  begin- 
ning early  in  19/W-. 

New  Book  'Till  [jean  Saving  in  Money:    The  printing  and  distributing  of  each 
series  of  ration  books  amounts  to  about  a  million  and  half  dollars,  to  Say  noth- 
ing of  the  man  hours  donated  by  the  volunteer  workers  who  distribute  the  books. 
Therefore,  the  new  book,.  ■  designed  to  last  almost  two  years,  is  believed  likely  to 
effect  a  considerable  saving  over  tho  cost  of  the  first  three. 


"TAKING  PLAGE  OF  TIN" 


Perhaps  you've  heard  people  wondering  out  loud  once  in  a  while  why  more 
glass  isn't  used  to  take  the  place  of  tin  in  packing  the  food  we  buy  at  the 
grocery.     Maybe  you've  even  noticed  an  occasional  "Letter  to  the  Editor"  'along 
this  line.     One  we  saw  the  other  day  said  "It  really  seems  to  me  that  it  '  r-  the 
patriotic  duty  of  the  big  food  packers  to  use  far  more  glass  than  they  do'  in 
packing  fruit  and  vegetables.    He  all  know  that  the  materials  glass  is  made  from 
are  much  more  plentiful  than  tin,  and  I  can't  understand  why  they  don't  do  much 
more  along  this  line," 

That  started  us  thinking.    He  realize,  of  course,  that  a  good  many  food 
products  have  been  packed  in  glass,  and  very  successfully,  for  a  number  of  years. 
We  know  that  wartime  needs  have  cut  down  the  use  of  tin,  however,  and  that  many 
of  the  big  food  packers  already  have  started  using  a  good  deal  more- glass.  This 
change  must  be  presenting  difficulties,  However,  and  we  decided  a  bit  of  research 
was  in  order  to  find  out  just  what  happens  when  they  start  wrapping  our  favorite 
foods  up  in  glass  instead  of  the  familiar  tin  can.    A  recent  publication  of .the 
Bureau  of  Agricultural  Economics,  entitled  "Processed  Fruits  and  Vegetables  in 
Relation  to  the  Supply  of  Tin  Plate",  was  found  to  contain  the  answers  to' our 
questions.    First,  we  learned  that  the  use  of  glass  for  packing  fruits  and 
vegetables  has  increased    so  much  since  the  war  began. ....  that  it's  expected  to 
be  equal  to  about  20  percent  of  the  canned  goods  for  civilian  use  this  year.  The 
proportion  of  tho  total  output  will  be  smaller  however,  since  very  few  military 
or  lend-lease  foods  can  be  packed  in  glass.     Here  are  a  few  of  the  major  diffi- 
culties which  the  canneries  face  in  changing  to  this  form  of  processing: 

■Satisfactory  Closures  Hard  to  Find;     To  date,  no  fully  satisfactory  substi- 
tute for  rubber  in  sealing  vacuum-packed  glass  has  been  produced  on  a  large 
commercial  scale.     The  seal,  as  2'"ou  know,  protects  food  against  contamination  and 
spoilage.     There's  a  new  top,  made  of  tin  plate  and  rubber,  rolled  on  by  a  steam 
process.     This  means  some  economy  in  the  use  of  those  materials,  and  further 
saving  is  hoped  for  by  the  substitution,  possibly,  of  synthetic  materials  for 
rubber.     One  synthetic  material  is  very  promising. .. this,  by  the  way,  is  made 
from  a  soybean  base... but  special  sealing  machines  'are  required  for  it.  Cv>rk 
crumbles  under  high  heat.    Host  of  the  plastic    sealing  materials  already  devised 
either  refuse" to  stand  up  under  the  extreme  Heat  which  processed  fruits  have  to 
take,  or  else  they  give  an  objectionable ' flavor  to  the  food.     Some  experiments 
have  been  made  in -the  use  of  plastic    containers  for  food  too,  but  these . same ' 
problems  arise.     Considering  the  wartime  needs  for  plastics,  it  doesn't  seem 
likely  that  there  will  be  great  expansion  in  this  direction  during  the  war. 

Bif^iculty  in  Conversion  of  Equipment;    This  is  the  second  obstacle  to  the 
large  scale  conversion  from  cans  to  glass  jars.     The  filling,  cooking,  packing 
and  other  canning  operations  naturally,  are  adapted  to  the  use  of  tin,  and  no 
canneries  have  completely  interchangeable  equipment.    LIuch  depends  upon  the  age 
and  model  of  the  machinery,  also  the  type  of  food  for  which  it's  used. 

In  many  canneries,  the  filling  equipment  may  not  be  adaptable  for  use  with 
glass  jars.     Tin  cans  are  double  sealed,  the  top  being  held  down  by  pressure  of 
the  vacuum  created  by  the  heated  contents,  and  the  can  ends  are  soldered  to  the 
top  bp  a  capping  madhine*     It's  plain  to  be  seen  that  the  capping  machinery  used 
for  glass  jars  would  be  quite  different.     In  some  plants,  additional  labeling 
machinery  might  be  required  also.... and  the  boxing  equipment  used  for  packing  tin 
cans  for  shipment  would  not  be  usable  for  glass  jars. 
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Processing  of  Food  Greatest  Problem:    The  actual  processing  of  the  food 
presents  the  greatest  problem  in  adjustment.    Canned  foods  usually  are  steam 
cooked.    Food  in  glass  must  be  water  cooked.    Since  glass  is  more  fragile  than 
tin,  the  air  pressure  inside  the  retort  must  be  less,  and  more  rigid  control  is, 
required.    Furthermore,  the  temperature  of  the  water  must  be  higher  than  that  used 
in  processing  canned  foods.    All  this  moans  adjustments  in  the  use  of  cooking 
equipment,  and  slows  down  the  rate  of  movement  through  the  retort  stage.     It  means 
also  an  increase  in  manpower  requirements. 

It's  obvious  that  there  are  reasons  for  and  against  widespread 'packing  of 
fruit  and  vegetables  in  glass .. .wartime  needs  for  tin  and  steel  make  it  necessary 
to  a  greater  extent  than  in  peacetime,  however.     If  conditions  of  war  should  make 
drastic  conservation  of  tin  necessary,  every  effort  would  bo  made  to  expand  all 
methods  of  processing. . .packing  in  glass,  dehydration,  and  freezing.    It  seems 
to  us  that  many  of  your  listeners  might  be  interested  in  hearing  sone  of  the  why's 
and  wherefore's  of  this  important  subject. 

COMING  CgyUyg]  THE_SOAP  SITUATION 

Beginning  about  October  1,  a  program  goes  into  effect  that's  likely  to 
bring  more  soap  in  all  the  stores,  instead  of  no  soap  in  some  of  them,  as  has 
been  the  case  lately.    The  WFA  has  announced  that  this  program  will  increase 
soap  production  for  civilians  by  28  percent. 

Manufacturers  are  to  get  additional  fats  and  oils  for  making  household, 
liquid,  and  bar  soaps... they  have  been  restricted  to  30  percent  of  the  quantity 
they  used  in  19A0-A1,  but  it's  going  up  to  90  percent.    For  industrial  soaps 
they'll  get  10  percent  more  than  in  that  period.    For  abrasive  pastes  arid  powders 
(commonly  galled  mechanic's  s:\ap)  50  percent  more. 

This  is  good  news  to  receive  at  fall  housecleaning  time..."'. 


THE  WOMAN  WHO  KNOWS 


As  we  told  you  we  would  last  week,  we've  obtained  the  answers  to  sone 
questions  about  the  county  home  demonstration  ag:..nt,  who  works  with  rural  home- 
makers  in  much  the  same  way  that  the  county  agent  works  with  the  men  on  farms. 
Here  they  are,  for  your  own  or  your  listeners'  information. 

Who  is  the  County  Hone  Demonstration  Agent?    She's  a  member  of  the  county 
extension  service,  and,  like  the  county"  agricultural  agent,  is  cooperatively 
financed  and  supervised.    The  County,  the  State  Agricultural  College,  and  the 
USDA  share  in  maintaining  this  service.    She  "cooperates  with  all  agencies  repre- 
sented in  the- county  in  programs  that  touch  on  honemaking. 

How  Many  County  Hone  Demonstration  Agents  ore  There i    About  2,000  counties, 
or  approximately  2/3  of  the  total,  employ  a  Hone  Demonstration  Agent. 

Exactly  What  is  Her  r.r:rk?    The  Hone-  Demonstration  Agent's  program  )f  work 
depends  on  the  problems  and  interests  of  the  rural  homenakers  of  her  county.  It 
may  cover  all  phases  of  honemaking. .. nutrition,  food  preparation,  food  preserva- 
tion, neal  planning ,cl d thing,  hone  management,  home  furnishings,  health,  econo- 
mics, family  relationships,  and  what  might  be  called  community  honemaking. . . ways 
in  which  hone makers  can  help  make  a  better  community  in  which  to  live. 


She  Must  be  a  Very  Busy  Woman;,  Does  She  Have  Any  Help?    Like  the  county 
agent,  she  carries  on  her  program  through  volunteer  leaders. .. farm  women  who 
she  trains  in  subject  matter  and  methods  of  demonstration.     She's  a  home  economics 
graduate,  and  maintains  close  contact  with  research  at  the  State  Agricultural 
College,  the  USDA,  and  other  research  agencies.    When  there  are  results  of  re- 
search-that bear  on  conditions  in  her  county,  she  puts  them  into  form  for  prac- 
tical use.     She  usually  trains  local  leaders  to  try  them  out,  and  pass  then  on 
to  their  neighbors.     In  most  counties, '  the  home  demonstration  agent  is  responsible 
for  extension  work  with  rural  boys  and  girls...  4.-H  club  work  and  all  that.  Home 
demonstration  agents  have  been  of  groat  help  this  year  in  Victory  garden  and 
community  canning  endeavors. 

WHAT 'S_  JIN  THE  MARKETS 
PORTLAND 

Fruits 

Fall  apples,  such  as  Delicious,  Jonathans  and  Kings  are  on  the  market  in 
limited  supplies.    Prices  are  relatively  high,  but  the  quality  is  good.  Canta- 
loupes and  watermelons  are  in  liberal  supply  and  with  no  change  in  conditions 
should  continue  at  present  low  levels.     There  are  also  Spear  melons  at  lower 
prices  than  cantaloupes.     Other  types  to  be  had  are  honeydews,  Santa  Glaus, 
C as abas  and  Ice  Cream  melons  -  all  at  reasonable  prices. 

Vegetables 

Cauliflower  is  more  plentiful  and  will  increase  in  supply  during  the  cooing 
few  weeks.     Corn,  squash,  tomatoes,  and  most  bunched  vegetables  continue  to  be 
the  week's  best  market  buys.     Housewives  desiring  to  process  corn  should  do  so 
before  the  season's  peak  is  past.     Slicing  cucumbers  are  plentiful  and  very 
reasonable  in  price.     Lettuce  is  scarce  and  prices  are  higher  with  sales  almost 
reaching  ceiling  levels.    Fall  spinach  is  beginning  to  arrive  and  prices  have 
trended  downward.     Cabbage  is  not  quite  as  plentiful  as  it  was,  but  there  has 
been  no  change  in  price  and  quality  is  still  suitable  for  processing.    Snap  beans 
are  going  to  be  scarce  before  long  but  the  moderate  supplies  still  to  be  found 
on  the  local  market  are  selling  at  reasonable  prices.    Shell  beans  are  plentiful 
and  make  a  delicious  dish  when  combined  with  many  other  foods. 

SAN  FRANCISCO 

Fruits 

Apples  are  very  plentiful  although  prices  have  dropped  very  slightly  during 
the  past  several  days.     Jonathan,  Delicious,  Newton  and  Bellf lower  are  the  most 
common  varieties  at  the  present  time.     Grapes  continue  very  plentiful  and  prices 
are  about  unchanged  from  a  week  ago.     Pears  have  advance.!  very  slightly,  while 
peaches  and  plums  are  almost  off  the  market.     Oranges  advanced  very  slightly  and 
most  sales  are  being  made  at  or  just  under  the  price  ceiling.     Cantaloupes  are 
somewhat  more  plentiful  than  they  were  a  week  ago  and  prices  have  gradually  de- 
clined following  the  sharp  advance  the  early  part  of  last  week. 

Vegetables  ■  ■  •  v- 

Receipts  of  tomatoes  have  fallen  off  and  prices  have  advanced  steadily  from 
the  rather  low  levels  of  last  week.'   Peas  also  are  in  rather  light  supply  and 
they  are  selling  at  slightly  higher  prices.     Other  items  which  have  advanced  are 
artichokes,  cauliflower  and  lettuce.     On  the  other  hand,  swo^t  potatoes,  squash 
and  onions  are  selling  at  slightly  lower  prices.    Eggplant  and  peppers  continue  at 
low  levels.  P-R14. 
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los  a::geles 

Fruits 

Hardy  pejirs  and  Bartlett  pears  are  on  the  market  for  canning  in  Los  Angeles 
this  v/eek.    Hardy  p_?_ars  are  considerably  cheaper  than  Bartletts .    Hale  peaches 
are  coming  from  the  State  of  Washington  and  some  Elbertas  from  Utah.  Cling 
peaches  are  reasonable  in  price.    Fresh  Italian  prunes  are  coming  from  Idaho  and 
Washington.    Recent  retail  ceiling  on  apples  have  caused  a  slight  decline  in  the 
wholesale  market.    Apple  varieties  are  mostly  Bellf lowers.  Pippins,  Delicious,  and 
Jonathans .    Melons  on  the  market  are  cantaloupes ,  Casabas ,  Persians,  Honeydows 
and  Grangjiaws.    Grapes  are  slightly  lower  than  a  week  ago.    A  fow  red  raspberries 
continue  to  arrive.    Quinoes  are  on  the  market.    Rhubarb  is  moderately  priced.  The 
quality  of  watermelons  continues  generally  good.     Avocados  are  rather  high.     A  fow 
Fuortos  have  started  from  the  new  crop,  while  local  Brunswick  figs  continue  in 
moderate  supply.     Grapefruit  is  almost  off  the  market.     Oranges  and  lemons  arc 
in  moderate  supply. 

Vegetables 

Best  buys  in  the  vegetable  lino  are  Banana  squash,  No.  2  grade  potatoes, 
onions  and  sv;ect  potatoes,  Bell  peppers s  eggplant  and  cabbage .    Snap  beans  are 
slightly  higher  than  a  week  ago.    Carrots  are  moderately  priced.    Broccoli  and 
Brussels  sprouts  are  rather  high.    Lettuce  prices  have  recently  held  close  to  the 
ceiling.    Peas  are  scarce  and  high.    Asparagus  is  high.    Ronainj  and  endive  have 
advanced.    Parsnips  are  reasonable  in  price.    New  crop  artichokes  have  started, 
but  are  fairly  high. 


PACIFIC  REG  I  Oil FDA  FOOD  SUGGESTIONS  #31 


School  bells  are  ringing  in  many  localities  adding  one  more  packed  lunch 
to  the  day's  work.  More  children  will  be  carrying  their  lunches  because  wnr  iia- 
•dustries  are  taking  women  out  of  the  home  during  the  day. 

"Eat  VTell  to  Keep  Well",  is  a  motto  that  has  been  used  many  times  to 
stress  the  value  of  proper  eating  habits.    That  should  make  us  think  twice  before 
preparing  meals  or  packing  lunches. 

Proper  well-balanced  lunches  are  as  essential  for  the  children  as  for  the 

workers  in  industry.     A  well-fed  child  is  a  happy  child  so  hornemakers,  it  is 

your  job  to  see  that  they  go  to  school  carrying  a  good  lunch. 

They  will  learn  about  the  three  R's  and  you  will  include  the  three  V's 
in  their  lunch. 


Children  enjoy  something  crisp  in  texture  this  gives  you  a  good  chance 

to  work  in  some  extra  vitamins  by  the  way  of  colorful  carrot  strips,  celery, 
raw  cabbage,  lettuce  or  you   sight  put  in  a  cold  tomato  while  they  are  in  season. 

Raw  or  cooked  fruits  are  the  host  type  of  dessert.     Avoid  richly  frosted 
cakes  or  squishy  pies. 


V  itamins  coming  from  the  Basic  Seven. 

V  itility  from  well-chosen  food. 

V  ariety  giving  interest  and  insures  good  balance. 


Make  the  lunch  a  carefully-prepared  meal,  not  a  hodgepodge 


;e  of  leftovers. 


Suggestions  For  The  Lunchbox 


Cheese  and  Marmalade  or 

Meat  Loaf  Sandwiches 

Celery 

Orange 

Milk  (pint) 


Minced.  Olive  &  Cottage  Cheese  or 
Deviled  Egg  Sandwiches 
Tomato  , 


Milk  (pint) 


Cream  of  Tomato  Soup 

Grated  Carrot  and  Peanut  Putter  Sandwiches 


•Flaked  Fish  Sandwich 

Buttered  Nut  Bread 

Raw  Carrot  &  Turnip  Sticks 

Orange 


* Molasses  Raisin  Cookies 
Apple 


Milk 
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*Bacon  &  Pickle  Sandwich 
Peanut  butter  on  Raisin  Bread 
Cabbage  VTedges 
Baked  Apples 
Milk 


Baked  Bean  and  Tomato  Sauce 
Ground  Meat 
Celery  strips 
*Honey  Cookies 
Milk' 


Pack  -as  attractive  and  nourishing  a  meal  as  you  would  serve  the  children  at 

home  This  is  assurance  that  the;.''  are  getting  the  kind  of  lunch  to  keep  in 

good  health. 
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RECIPES 


Cheese  &  Marmalade  Spread 

c,  cream  cheese      -g-  c.  marmalade 
-h  c.  top  milk 


ix  all  ingredients  thoroughly. 


Bacon  and  Pickle  Spread 

\  c.  chopped  sweet  pickle    i  t.  horse-radish 
V  c.  chopped  cooked  bacon    -jr  t.  Worcestershire 
1  T.  salad  dressing  sauce 


Molasses    Raisin  Cookies 

■§-  c.  shortening  1  t.  soda 

1  c.  molasses  -y-  t.  salt 

-j  c.  chopped  raisins  y  t.  each 

-g  c.  milk  cinnamon 

3  c.  flour  clove,  nutmeg 

Cream  shortening,  add  molasses 
raisins  and  milk.    Mix  and  sift 
dry  ingredients  and  add  to 
first  mixture.    Roll  rather 
thick  and  bake  350°  15  min. 


Blend  all  ingredients  well.  Store  in  refrigerator 
until  used. 


Cereal  Cookies 


1  c.  brown  sugar 
1  egg 

c.  shortening 
±  c.  flour 


c.  chopped  nuts 
li-  c.  flaked  breakfast  cereal 
-y  t.  vanilla 
pinch  of  salt 


Cream  sugar  and  shortening,  add  beaten  egg,  pinch 
of  salt.    Blend  in  flour  and  cereal  flakes,  add 
nuts.     Drop  by  teaspoons  on  a  greased  baking  sheet. 
Bake  in  slow  oven  325°  about  10  min. 


Source  of  Material 
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